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It just doesn’t need 
any attention...the 


glk Ry 
AUTOMATIC 


Buffalo Smokemaster 





But that’s only one of the reasons for the popularity of BUFFALO 
SMOKEMASTERS. Besides six to eight hours of automatic operation, the Smokemaster cuts sawdust 


consumption by as much as 70%! And that’s not all. BUFFALO SMOKEMASTERS save in smoking time, as well 
as improve the flavor and quality of the finished product. Smoke volume and density is completely and easily 


controlled. Smoke is filtered—free from soot and fly ash. Adaptable to stationary or air conditioned 
smokehouses. Write today for details. Save in many ways with a BUFFALO SMOKEMASTER. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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FOR SLICKER S icine, USE... 
Land O’ Lakes Nonfat Dry Milk Solids 
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C lean, even slicing, without crumbling or 
waste! Butchers and delicatessen operators 
ge eee eee eeeeeeeceeseesesers want it for mechanical slicers. Housewives want ecccccccee, 
it for slicing sausages and loaves by hand. ° 
Slicing quality depends on binding quality. 
As a binder for sausages, bologna, Sidon 
loaves and other products, Land O’ Lakes 









Why Better Sausage 


Choose Nonfat Dry Milk Solids is unsurpassed. It pro- 

Makers S duces a firm, moist, smooth texture which is 
LAND 0’ LAKE appetizing, and pleasing to the taste. 

—~ his is only one of the ways in which Land 


O’Lakes Nonfat Dry Milk Solids improves 


. Every shipmedt : 
+. ne uniform high sausage products. Because it is a pure, whole- 


2. Year-round yon some food in itself... not a filler or a substitute 
supply avails ... it also improves flavor, and provides gen- 
where—quick'y- — erous additional amounts of protein, milk 
3. Economic equires no minerals and vitamins. 

stores : ‘ 


Nonfat Dry Milk Solids 
Quality Leadership in Dry Milk Solids 














olis 13, Minnesot? 7 440’ Lakes” and the Indian girl are registered 
MinneoP trade marks of Land O' Lakes Creameries, Inc. 6 
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BOSS Balanced 
Crackling Press. 


CAPACITY PRODUCTION <> 
MAXIMUM RECOVERY 
HIGHEST QUALITY 


WHEN A RENDERER ACHIEVES ALL THREE 
... THE SITUATION IS WELL IN HAND! 





PE MR RE 


BOSS Balanced 
Hasher and Washer 


But you defeat your own efforts if you fail to hash by splash proof, ventilated cover and complete 
and wash offal before sending it to the cooker; for assembly is hot dip galvanized after fabrication 


unhashed offal adds to cooking time and reduces Adjustable cast iron feet simplify installation on 


recovery, and unwashed offal adds color to your uneven floors. Electrical system features magnetic 
relaele lta Sielal-Imm os iiMmoha-1alolele MMe lale MMM alo Mn Ze) iiole|-MamE oleell Tallelap 
and is push button operated for start, stop and 
1e BOSS combination Hasher and Washer, shown reset 
LL mme ele MoM Zel0lamm olaeleltiaile), Mmm 2010] aula -talel 7-10" 
juality of your product by delivering mate Call your nearest BOSS representative for oper 
olUlammccole) ¢-1amel-telaMitelale Milam olde) ol -1 amt 1p 4-MEE fel; rohilale Mel -tielit Mmelale! tol mm itiaisl-tamlabiclduleiilelameel ciel ime l- 
Talmmeele) diate ML MEL -Jalila-1 ae t-1b Maelaliellal-te rife lame laleMmaelsliiatiailolsMmi-tolitla-t me. Vio 741(-tn ie) mania 
ired and ready for connection to your BOSS Catalog of balanced rendering plant equip- 


Ve lel, 


"7-5 ola ol aeli-tal-te| ment. It's free! 


“BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Every time | take out the wrong truck- 





“A truck that isn’t right for the job takes you to the 


cleaners every trip! 


“It slows deliveries. It delays pick-ups. It wears me 
out long before the end of the day. As a result, you get 


less work for my pay-check. 


“What a difference when you take a truck that’s 
right for my job. Yes, take the International-Metro! 
It takes deliveries like it’s made for ’em. And it is! 
It’s built wide enough and high enough to give us 
the roominess we need to arrange and work loads 
easily. 


“Sure, owning International-Metros would be 
good for you. I'd be able to deliver more on each 
trip ...and do it faster. I'd be able to make more 
distant deliveries more profitably. 


“And driving International-Metros would be good 
for me, too. My work would be easier because Inter- 
national-Metro is easier to load and unload. You can 
work from either front or rear. The front seat also 
folds and swings forward. That means a clear exit on 
the left as well as right side. 


you get taken! 





“Besides, the International-Metro is easy to handle, 
easy to park, easy on the nerves. And it’s so neat in 
appearance it wins added good will for the company, 
advertises an up-and-coming outfit. A rugged all-steel 
body design assures maximum long life with mini- 
mum trouble. And the International-Metro comes in 
two sizes to fit your job. 


“But why not let your International Truck Dealer 
or Branch give you all the facts about this work- 
saving, extra-capacity, multi-stop truck? Do that and 
we'll both be making more money real soon!” 


Other International Harvester Products .. . Industrial Power 4 
Farmall Tractors and Machines... Refrigeration 


Tune in James Melton and “Harvest of Stars” 
CBS, Wednesday evenings 








INTERNATIONAL“4~ TRUCKS 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 
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PROTECTIVE APRONS 


STYLE G-58 


Size 33” wide 
45" long 
Reversible 

Yellow Only 





STYLE K-76 
36” Wide 
48” Long 

Heavy Duck 
Yellow Only 





Aprons with a future! 


We mean a future of long, hard usage! Because 
Sawyer puts its century-plus of protective wear 
experience into every garment it makes. The 
result: a tough line of sturdy, long-wearing 
aprons designed for specific worker protection! 
Highly specialized in the industrial apron field, 
Sawyer serves many industries. The reason? 
Because Sawyer has the answer to practically all 
apron requirements! 


Take a look at Sawyer’s Protective Aprons: 
LIGHTHOUSE Brand (rubberized); FROG 
Brand (oiled). You'll find them reasonably 
priced, tops in designed utility . . . they're made 
with care for years of wear! 


The H. M. SAWYER & SON COMPANY 


Cambridge, Massachusetts 
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THERE’S AN ANCO 


TROLLEY FOR EVERY 
PACKINGHOUSE NEED 
WRITE FOR NO. 55T 
TRACKING FOLDER 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, IIl. 
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Naturally, sausages retain their appetizing appearance in 


~ Armour Natural Casings 


Your customers will appreciate the way Armour Natural Casings help 


your sausages keep their plump good looks—before and after cooking. 


Ask for these fine natural casings to give your 


sausages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AND COMPA N-Y 
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Built-in platform scale with 


with Fairbanks-Morse Scales 


















Printomatic Recorder 


Dial Scale 


No waiting on weights 


Fast, accurate easy to read and operate Fairbanks-Morse Scales 
take the ‘‘wait’’ out of weighing. Because they save time in the 
weighing operation . . . eliminate the need for mental calcula- 
tions, these precision-made weighing instruments can help you 
speed operations right through the plant. A Fairbanks-Morse 
weighing expert will be glad to demonstrate the many advan- 
tages to you offered by Fairbanks-Morse Scales. Fairbanks, 
Morse & Co., Chicago 5, Ill. 


When if comes to scales . . . 


FAIRBANKS-MORSE 





Bench Dial Scale with 





DIESEL LOCOMOTIVES + DIESEL ENGINES - PUMPS + SCALES + MOTORS + GENERATORS 
STOKERS + RAILROAD MOTOR CARS and STANDPIPES « FARM EQUIPMENT + MAGNETOS 










v Stand and Pan 
A name worth remembering 


Bench Dial Scale 


LABELS 


214 |Z lus 
“production 
packing Co- 
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PRODUCTION PACKING 
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CUSTOMER'S INVOICE 
TERMS WEEKLY oe 





IBM ACCOUNTING MACHINES 


PREPARE ALL THREE...RAPIDLY... AUTOMATICALLY 


Prompt billing—rapid shipments result from the 
automatic IBM Accounting Method. Invoices, 
shipping labels, and bills of lading are prepared 
from the same IBM Cards, assuring the accuracy 
of every transcription. 


IBM Electric Punched Card Accounting Machines 
can perform all phases of accounting for meat 
packers. Detailed and complete reports, analyzed 














by any desired classifications, provide manage- 
ment with a broad picture of operations. Only 
through this rapid presentation of figure facts 
can important decisions be made quickly and 
with assurance. 


A special booklet of vital interest to the meat 


packing industry is available upon request. Write 
or call the nearest IBM office. 


ELECTRIC PUNCHED CARD ACCOUNTING MACHINES 
PROOF MACHINES...SERVICE BUREAUS... ELECTRIC TYPEWRITERS... 
TIME RECORDERS AND ELECTRIC TIME SYSTEMS 


International Business Machines Corporation, World Headquarters Building, 590 Madison Avenue, New York 22, N. Y. 
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a 
Better Se ling for your product 
by i . « s 
through every step of distribution 
re 
ie oe , 
wi ne 
e a 
| = int 
£ Sat CALA 
. i 
= 2100 
= e| 
| Modern merchandising calls for 
better product identification and 
favorable acceptance through every 
. channel of distribution to its final 
| ® Y disposition. 
| = , ~ Gaylord printing on better, more 


| uniform materials made into ship- 
ping containers and folding cartons 
. by the most modern manvfacturing 
/ + methods assures greater~sales 

¢ appeal and greater protection. 


z G Call your nearest Gaylord Sales Office 
a GAYLORD CONTAINER CORPORATION, General Offices: ST. LOUIS 


@ Corrugated and Solid Fibre Boxes ®@ Kraft Grocery Bags and Sacks 
@ Folding Cartons @ Kraft Paper and Specialties 


New York -« Chicago + San Francisco « Atlanta + New Orleans 
Jersey City + Seattle + Indianapolis « Houston + Los Angeles + Oakland 
Minneapolis «+ Detroit «+ Jacksonville + Columbus «+ Fort Worth 
Tampa « Cincinnati « Dallas « Des Moines « Oklahoma City + Greenville 


Portland «+ St. Louis + San Antonio +*« Memphis «+ Kansas City 
Bogalusa « Milwaukee + Chattanooga + Weslaco « New Haven 
% Appleton «+ Hickory + Greensboro + Sumter + Jackson «+ Miami 
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Specialized tank cars for more effi- 
cient shipping of liquids are designed 
and built at General American's plants. 





General American's maintenance 
shops, located throughout the coun- 
try, keep GATX cars rolling. 


In cooperation with the railroads, ex- 
perienced record keeping and traffic 
control distribute GATX cars to meet 
shippers’ special and seasonal re- 
quirements. 


N WPEVG7 
GATX 
SERVICE FOR 
SHIPPERS 


The GATX reporting mark identifies the General 
American fleet of more than 40,000 tank cars of 
207 specialized types. This fleet, built in General 
American’s own plants and serviced by General 
American’s shops and offices everywhere, con- 
tinues to give shippers the safe, economical trans- 
portation of bulk liquids they need. 
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GENERAL AMERICAN 


Transportation Corporation 


135 South LaSalle Street * Chicago 
District Offices: Buffalo «+ Cleveland «+ Dallas 
Houston « Los Angeles « New Orleans + New York 
Pittsburgh « St.Lovis + San Francisco «+ Seattle 

Tulsa * Washington 
Export Dept., 10 East 49th Street, New York 17, New York 
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Agriculture Secretary 
Sees Higher Livestock 
Prices, Strong Demand 











The continuing high level of con- 
sumer incomes and the numbers of live- 
stock available for market would in- 
dicate the probability of some upward 
readjustment in livestock prices and 
consumer expenditures for meat, Sec- 
retary of Agriculture Charles F. Bran- 
nan told a Senate agricultural com- 
mittee this week. 


“Meat supplies for the first three- 
quarters of this year,” said the Secre- 
tary, “certainly will be no greater than 
for the same period last year. It will 
be important for livestock producers to 
avoid market gluts such as have oc- 
curred during the last few days. 


“Prices of cattle, hogs and lambs still 
are well above parity. Unfortunately, 
however, farmers had to pay high prices 
for cattle now on feed and are taking 
heavy losses on current sales.” 


Secretary Brannan pointed out that 
since the livestock and meat price peaks 
last summer, livestock marketings have 
been increasing while the proportion of 
consumer income spent for meat has 
been declining. This is the reverse of 
the situation that existed a year ago 
when livestock prices were at a peak and 
a larger than normal percentage of con- 
sumer income was being spent to obtain 
meat. 


In its outlook report earlier in the 
week the Bureau of Agricultural Eco- 
nomics said that meat production is 
likely to decline seasonally through the 
first months of 1949, and total produc- 
tion for the first quarter probably will 
be a little smaller than in the same 
quarter of 1948. The biggest seasonal 
reduction will be in hog slaughter. 

The number of spring pigs raised in 
1948, the record of marketings to date 
this winter and the greater withholding 
of sows and gilts for spring farrowing 
point to fewer hogs remaining for mar- 
ket during the rest of the first quarter 
than in the same months last year. 

Production of beef and veal in the 
first quarter of 1949 will be down and 
less lamb and mutton will be produced. 

Demand for meat relative to con- 
sumers’ incomes apparently dropped off 
during this past fall from the very high 
level last summer. The decline in prices 
of meats and meat animals was some- 
what larger than can be accounted for 
by the rise in meat output. If, as seems 
likely, demand does not weaken further, 
general average prices of meat and meat 
animals will increase somewhat during 
the next month or two, according to the 
analysis by the Bureau of Agricultural 
Economics. 


WSMPA ELECTS OFFICERS 


E. F. Forbes was reelected president 
and Henry L. Coffin, Gibson Packing 
Co. Yakima, Wash., was reelected chair- 
man of the board of the Western States 
Meat Packers Association at the annual 
convention of the association in San 
Francisco on Friday of this week. Doug- 
las Allan, James Allan & Sons, San 
Francisco, was elected vice president. 
Other officers reelected were: Secretary, 
W. S. Greathouse, Frye & Co., Seattle, 
and treasurer, George H. Lincoln, 
Standard Packing Co., Los Angeles. 

Two new directors were elected. 
Eugene Ranconi, of Walti, Schilling & 
Co., Santa Cruz, Calif., will fill the 
term of Fred W. Walti, resigned, which 
will expire in 1950. Leland Jacobs- 
muhlen, Arrow Meat Co., Cornelius, 
Ore., was elected for a two-year term. 


U. S. ARMY WILL NOT BUY 
ARGENTINE BEEF THIS MONTH 


Secretary Royall has issued an order 
prohibiting the Army from purchasing 
beef from Argentina for use overseas, 
effective for the month of February. 
The official reason given for the order 
is that a beef surplus is building up in 
the United States. Toward the end of 
February, it is expected that the Army 
will reappraise the situation to decide 
whether it should purchase a portion of 
its meat requirements abroad. 





FATS-OILS EXPORT 
CONTROLS REMOVED 














PRICES OF INDUSTRY 
PRODUCTS DECLINE 


Weakness prevailed in the mar- 
kets for practically all meat indus- 
try products and by-products this 
week with a long list of items at 
midweek showing marked reduc- 
tions from the levels of February 
2. On the pork side, carlot whole- 
sale prices of hams were off 4%4@ 
2%c and picnics were down %@lIc 
while bellies and fat backs showed 
losses ranging up to 2%c. Fresh 
pork cuts showed slightly more sta- 
bility but trimmings and offal items 
were also down. 

Carcass cattle, except for bologna 
bulls, were marked down sharply— 
as much as 4%@b5Bc in some cases 
and wholesale cuts were down pro- 
portionately. Boneless processing 
meat did not show such pronounced 
losses. 


Loose lard at midweek was 2%c 
under a week earlier, but inedible 
tallows and greases, already at a 
low level, were only down about ‘4c. 
Tankage and blood were lower at 
midweek than on February 2, but 
hides showed little change. 











The International Emergency Food 
Committee announced this week the end 
of all international allocations of fats 
and oils, effective immediately. This ac- 
tion affects all edible and inedible fats 
and oils including lard and covers fat- 
and oil-bearing materials including fat 
backs. 


The OIT is expected to announce 
placement of American products des- 
tined for Europe under general license 
or open-end quota license. General 
licenses will still be required on ship- 
ments to Europe, but shipments in any 
quantity may be made to any countries 
which are cooperating with the U. S. in 
the ECA. Licenses probably will not be 
required for western hemisphere coun- 
tries. 

The Senate this week approved S-548, 
which would extend the administration’s 
authority to control exports under the 
Export Control Act until June 30, 1951. 


The Senate bill includes the Maybank 
amendment under which the Secretary 
of Agriculture may recommend the 
limiting of export restrictions on agri- 
cultural commodities when these prod- 
ucts reach “surplus” levels, unless, on 
advice from other government agencies, 
he determines that the controls are 
necessary to protect the foreign policy 
of the United States or the country’s 
security. 


AMI Schedules Regional 
Meetings at Nashville, 


Atlanta, Jacksonville 


The American Meat Institute will 
hold regional meetings the last of this 
month in Nashville, Tenn., Atlanta, Ga., 
and Jacksonville, Fla. The meetings are 
part of a series being held in different 
parts of the country to bring to the 
attention of meat packers a report on 
various Institute activities and problems 
affecting the industry. 

The Nashville meeting will be held 
Monday, February 21, at the Noel hotel. 
Packers in the area desiring to attend 
should notify E. E, Crittenden, presi- 
dent, Smith Packing Co., 807 Third 
Avenue N., Nashville 3. The Atlanta 
meeting will be on Wednesday, Febru- 
ary 23, at the Atlanta-Biltmore hotel. 
E. S. Papy, manager, White Provision 
Co., Box 1438, Atlanta, is in charge of 
reservations. Those wishing to attend 
the Jacksonville meeting, on Friday, 
February 25 at the Seminole hotel, 
should notify A. H. Goedert, Jones- 
Chambliss Co., Box 2399, Jacksonville 3, 
Fla. All of the meetings will be “Dutch 
treat” luncheons, beginning at 12:15. 
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What are “Bread Softeners” 


and 


What Do They Mean to the 
Meat Packing Industry? 


sometimes called “bread softeners,” 
which have appeared on the mar- 
ket in the last three years—to be used 
either as shortening substitutes or to 
enhance the effect of shortening—gives 
special significance to hearings being 
conducted by the Food and Drug Ad- 
ministration to determine a definition 
and “standards of identity” for bread. 
Testimony on these emulsifiers is being 
heard at the present time. At the end of 
the hearings the Food and Drug Ad- 
ministration will determine, among 
other things, whether or not bakers will 
be permitted to use emulsifiers in bread. 
Because of the effect of emulsifiers on 
amount of shortening used in bread, the 
ruling will be of great interest to meat 
packers and other producers of animal 
or vegetable shortening. An article ap- 
pearing in the Chicago Daily Drovers 
Journal of February 2 estimated that 
producers of livestock and other fat- 
bearing materials will lose a market for 
from 400,000,000 to 600,000,000 Ibs. of 
fats annually. Although there is no ac- 
curate way of determining to what ex- 
tent emulsifiers are being used and to 
what extent they take the place of 
shortening, it has been estimated that as 
much as 50 or 60 per cent of the bread 
sold last year contained emulsifiers. 


[ve flood of synthetic “emulsifiers,” 


Two General Types 


Two general types are being manu- 
factured, both from a fat derivative. 
The mono-glyceride type, from glycerine 
and animal fats, is manufactured by 
several of the larger meat packers and 
soap manufacturers; the polyoxyethy- 
lene stearate type, derived from pe- 
troleum and stearic acid from animal 
fats, is made by chemical companies 
such as Atlas Powder Co. and Glyco 
Products Co. In this article the former 
will be referred to as the mono type and 
the latter as the poly type. Trade names 
of some of the emulsifiers on the market 
are: Myrj 45, Esterene, Trico, Primex, 
Sweetex, Spans, Tweens, Aldo 40, Stay- 
soft, ete. 


There are conflicting statements in 
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regard to the purpose of using the prod- 
ucts in bread and whether or not they 
are sold primarily on the basis of per- 
mitting the baker to use less shortening 
in bread. 


It is generally admitted that use of 
emulsifiers has a “softening” effect on 
bread. The American Institute of Bak- 
ing, a research foundation for the whole- 
sale and retail baking trade, has ex- 
amined the various emulsifiers on the 
market and found that a number of 
them make bread softer. Softness can 
be measured by compressibility tests, 
which determine the amount of pressure 
required to sini: a plunger into a loaf a 
certain distance. The bread is softer be- 
cause emulsifiers permit the use of ad- 
ditional water. The term “softness” is 
not identical with “freshness,” which 
cannot be measured and is often applied 
rather loosely. 

In its tests the Institute of Baking 
also concluded that not one of the emul- 
sifiers retards the rate of staling in 
bread; that is, while bread is softer to 
begin with, the other characteristics 
which change as bread becomes older, 
continue. However, if by using emulsi- 
fiers the bread is softer when baked, 
even though the rate of staleness is the 
same, it is argued by some that the 
bread would have a longer “shelf life,” 
or, perhaps more important since most 
bread is baked and sold the same day, 
“bread box life.” 


Some manufacturers of emulsifiers 
claim that they do make bread stay soft 
longer because of the tendency of the 
material to retain moisture. This char- 
acteristic might allow a baker to dis- 
tribute bread to a larger area. Whether 
or not softer bread is more desirable is 
largely a matter of taste, of course, but 
it is true that since the coming of 
wrapped bread, the housewife has 
bought by “squeeze,” selecting the 
softer loaf over one not so soft. 

The mono type of emulsifier is recom- 
mended for use along with the same 
amount of shortening already being 
used by the baker. The amount of short- 
ening used by bakers varies from less 


The 


than 1 per cent up to 5 per cent. Lard 
is the principal shortening used be- 
cause of the flavor characteristic it im- 
parts, although some hydrogenated 
shortenings from vegetable fats are em- 
ployed. Some firms, such as Armour and 
Company, are manufacturing a shorten- 
ing for bread which contains an emulsi- 
fier. 

With reference to the poly type, L. G. 
Parkinson, Chicago sales manager of the 
Atlas Powder Co., stated that his com- 
pany does not recommend that the baker 
reduce the amount of shortening when 
its product, Myrj 45, is added. He as- 
serted that they would be foolish to do 
so because the function of a bread soft- 
ener is independent of the function of 
the shortening content of the bread, 
which is to give plasticity and palat- 
ability. The function of the softener re- 
mains the same, regardless of the 
amount of shortening, and the shorten- 
ing works the same whether or not 
there is a softener, he said. He asserted 
that “bakers are wholeheartedly in 
favor of softeners because they give 
their bread a little added sales appeal.” 
They want to take advantage of the 
buying habits of women who think that 
a softer loaf is better. 


Can Reduce Fat Use 


A spokesman for Glyco Products Co., 
in answer to a question of whether his 
firm recommends that bakers reduce the 
amount of fat with emulsifiers, replied 
that it does not if the baker is striving 
for quality results. For the finest loaf 
of bread Glyco recommends using emul- 
sifiers in addition to the shortening. He 
added that emulsifiers have the effect 
of “activating” the shortening, or mak- 
ing it seem as though there is more 
shortening, so that if the baker is trying 
“to cut corners,” he will reduce the 
amount of fat. He said that he does not 
believe that the larger, reputable bakers 
are reducing shortening very much. 

A spokesman for the American Insti- 
tute of Baking stated that the Institute 
does not view emulsifiers as shortening 
substitutes. Tom Smith, secretary of the 
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American Bakers Association, said that 
he does not believe bakers are using 
them as shortening substitutes because 
“the purpose of shortening and emulsi- 
fiers, while there is some relationship, 
is different.” 


On the other hand, one of the research 
scientists of one of the larger meat 
packers pointed out that a softener 
holds moisture in bread and that short- 
ening tends to do the same thing, so 
therefore a softener is really a sub- 
stitute for shortening. He noted that 
shortening adds to the flavor and to the 
nutritive value, whereas a softener does 
not. 


Bakers are also using emulsifiers in 
cakes, cookies, sweet rolls and all kinds 
of sweet goods. Use seems to be greatest 
on the East Coast. 


These synthetics were developed in 
Germany as “ersatz” products because 
of the shortage of shortening in that 
country before and during the war. 
They came into use in this country dur- 
ing and following the war when short- 
ening was in short supply, and it cannot 
be denied that some manufacturers of 
emulsifiers are selling them as fat sub- 
stitutes. 


Perhaps of greater importance to the 
general public and to the food industry, 
which has always attempted to serve the 
best interests of consumers, is the effect 
on the nutritive value of bread when 
emulsifiers are substituted for short- 
ening. The following statements were 
made at the hearing on Monday of this 
week. 

Chemical emulsifiers are composed of 
material which is part nutritive and 
part non-nutritive, varying from 7 to 
44 per cent of the weight of the ma- 
terial, depending on the proportion of 
fatty acid. There are a number of rec- 
ommendations for amount to use as 
emulsifying agents, varying from %o 
part to 1 part for each 100 parts of 
flour. Many firms recommend that for 
every \% lb. of emulsifying agent used, 
1 to 2 lbs. of fat be eliminated. If 2 lbs. 
of fat are eliminated for every % lb., 
for example, it is equivalent to sub- 
stituting a product which would yield 
only 900 calories for the fat which 
would yield 8,000 calories. This differ- 
ence accounts only for the fat omitted. 
But when an emulsifier of the poly type 
is added, and the fat omitted, the bread 
is dry unless additional water is added. 
Therefore water is substituted for fat 
and perhaps for some of the flour, re- 
ducing even further the caloric value. 


Cost of either type of emulsifier is 
about 50c a lb., which makes the cost 
per loaf of bread roughly .05c. Shorten- 
ing containing an emulsifier sells for 
about le a lb. more than ordinary 
shortening. 

One point which the Food and Drug 
Administration is attempting to deter- 
mine is whether or not there are any 
harmful effects from any of the prod- 
ucts sold as emulsifiers. The Institute of 
Baking has also been concerned with the 
toxic effect of emulsifiers. According to 
the Institute of Baking, some manu- 
facturers of the poly type have pur- 
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posefully included soap in their prepara- 
tions in order to aid in their dispersion 
and make their use by the baker less 
difficult. Although there is probably no 
harmful effect from small quantities of 
soap, it is doubtful if the ordinary con- 
sumer would appreciate its presence. 
Manufacturers of the poly type claim 
that the materials used in their products 
are not harmful. They point out that 
some of them have been used, for in- 


stance, to enhance vitamin absorption or 
fat absorption—although the small 
quantity used in bread cannot do this. 

Hearings to establish identity stand- 
ards for bread were begun in 1941. No 
definition was promulgated at that time 
because the Secretary of Agriculture, 
fearing a shortage of certain ingredi- 
ents which would force bakers to use 
substitutes as they did for flour in 

(Continued on page 19.) 





GREATER VOLUME OF WORK HANDLED BY MEAT 


INSPECTION DIVISION 


The volume of work of the federal 
Meat Inspection Division during the 
fiscal year 1948 (ended June 30) in- 
creased somewhat over that of the pre- 
vious year, according to the annual re- 
port of the chief of the Bureau of Ani- 
mal Industry, Agricultural Research 
Administration, USDA. The Meat In- 
spection Division is directed by Dr. A. 
R. Miller. 

Inspections were conducted at 1,031 
establishments located in 387 cities and 
towns. At the end of the fiscal year 499 
slaughtering establishments and 441 
plants engaged in meat processing only 
were operating under federal meat in- 
spection. The volume of slaughtering 
and meat processing continued at a 
normal rate throughout most of the 
year; a strike in the meat industry did 
not materially change the overall pro- 
duction figure but resulted in a marked 
gain in output of plants not affected 
by the strike. 

Although the number of cattle, calves, 
hogs and goats killed during the fiscal 
year ended June 30, 1948 showed a siz- 
able increase, the number of sheep and 
lambs and horses slaughtered during 
the year was smaller than in 1947. 


The seven meat inspection labora- 
tories examined 23,808 samples of meat 
and meat food products and ingredients 
and substances used in their prepara- 
tion, Of this number 2,136 samples were 
rejected because of deviations from 
meat inspection requirements. 


Approval was given 18,389 new labels 
and sketches for proposed labels at in- 
spected establishments and for the use 
of 191 labels for meat and meat food 
products intended for importation. Be- 
cause they did not comply with label- 
ing requirements, approval was with- 
held from 1,784 sketches and labels. 

Drawings and specifications were re- 
viewed for 872 projects for new or re- 
modeled structures or for major in- 


DURING 1948 FISCAL YEAR 


stallations of equipment for slaughter- 
ing and meat-processing establishments. 

Many investigations of alleged viola- 
tions of the Meat Inspection Act and 
regulations were made, 140 letters of 
warning were issued, 29 cases of alleged 
violations of the Meat Inspection Act 
were presented for prosecution, and 
there were 16 successful prosecutions. 

The results of ante-mortem and post- 
mortem inspections are given in the 
table below. 

Inspection was performed on 12,610,- 
658,151 lbs.- of meat and meat food 
products prepared and processed in in- 
spected establishments in the 1948 
fiscal year. This is not a production 
figure, but represents inspection pounds. 
The MID also passed 253,893,729 lbs. of 
meat and meat food products for use 
by other government agencies after in- 
spection for condition and conformance 
to specifications. 

The MID passed for entry into the 
United States 86,404,884 lbs. of foreign 
meat and meat food products (mostly 
canned meat) during the fiscal year. 

The activities of the Animal Foods In- 
spection Division were conducted under 
the direction of L. V. Hardy, veter- 
inarian in charge. This division in- 
spects, certifies, and identifies, with re- 
spect to class, quality, quantity, and 
condition, canned wet food for dogs, 
cats, foxes, and other meat-eating ani- 
mals. The service is not compulsory but 
is available, upon request, to animal- 
food manufacturers who comply with 
requirements and who pay the cost. 


During the fiscal year 1948 the service 
was carried on in 25 plants located in 19 
cities. These plants produced 277,861,- 
352 Ibs. of canned animal food during 
the year, representing for the average 
month a decided increase over the pre- 
vious five months which marked the be- 
ginning of the inspection and certifica- 
tion service for these canned products. 





handled and prepared. 





ANTE-MORTEM AND POST-MORTEM INSPECTIONS OF ANIMALS, FISCAL YEAR 1948 
Ante-mortem inspection 


Sus- Con- Con- 

Kind of animal Passed pected’ demned Total Passed demned Total 
Gatthe ..cccceces 14,150,617 99,463 3,667 14,253,747 14,169,599 78,752 14,248,351 
Calves ...-.cs.00 7,586,391 8,685 1,112 7,596,188 7,550,861 44,2038 7,505,064 
Sheep and lambs.15,620,471 7,039 1,279 15,628,789 15,550,232 77,675 15,627 ,907 
BONES boss vecsee 271, 19 23 271,62 269,3 2,231 271,603 
Swine ..........48,445,643 105,428 1,960 48,553,031 48,440,788 109,900 48,550,688 
Horses? ......... 40, 171 12 241,048 239,311 1,725 241,086 

BONNE co vevceed 86,315,571 229,805 8,053 86,544,429 86,220,168 314,486 86,534,649 

1‘Suspected"’ is used to designate animals suspected of being affected with diseases or condition 
that may cause condemnation in whole or part on special post mortem inspection. 


2Horses are slaughtered and their meat handled and prepared in establishments separate and 
apart from those in which cattle, calves, sheep, goats, and swine are slaughtered and their meat 


Post-mortem inspection 
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PROFESSIONALS ,: 


‘PILFER FROM 
TRUCKS AND 
OUTSIDE 


worth of materials, merchandise 

and equipment is stolen by pro- 
fessional “hijackers.” Much of this theft 
takes place away from the plant—from 
trucks or trailers of business concerns. 
Meat packers located in the larger 
cities might well study methods being 
employed by large trucking companies 
to avoid such thefts. 

Ordinary caution in handling money 
or products will not prevent the activi- 
ties of these expert burglars, who are 
capable of entering terminal warehouses 
through skylights without breaking the 
glass, of starting cars without keys. 
They often work in conjunction with 
spotters, fingermen, drivers, trailers, 
lawyers, bail bondsmen, etc. Many large 
companies have found it necessary to 
enlarge their watch staffs and have 
organized their own security divisions 
which cooperate with federal and local 
law enforcement agencies, send out 
guards to trail valuable loads and care- 
fully screen all personnel. These pre- 
cautions are important because more 
than 85 per cent of outside thefts are 
spotted by dishonest employes who are 
paid by the hijackers. 

Some trucking companies require 
their drivers to remove a small essen- 
tial part of the motor when their truck 
is being loaded or when it has to be left 
unguarded at some point along the 
route. This absolutely prevents anyone 
from driving away with the truck. The 
simple precaution of locking the steer- 
ing wheel when a truck is parked will 
help prevent thefts. Drivers should al- 
ways double check the car and rear 
doors when they park for a few minutes. 
Another important precaution is to 
avoid traveling through notorious crime 
districts. If necessary to drive through 
such sections, deliveries should be made 
as quickly as possible and absences from 
the truck should be brief. 


Padlocks used on delivery trucks 
should be strong, substantial locks that 
offer some security. If they are of the 
cheap variety which can be obtained 
in any chain store, they may be spotted 
by thieves who will buy a duplicate and 


Bee: year an estimated $25,000,000 
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use the keys to open the lock on the 
truck. 

Delivery men, route men or salesmen 
should be cautioned against talking 
about large amounts they collect along 
their routes. The information is likely 
to be passed on to the wrong person. 
Some groups of swindlers lure truck 
drivers who have collected money into 
card games, and the driver usually 
ends up with empty pockets. 

All salesmen and delivery men who 
make large collections should have a 
slotted small steel safe bolted to their 
cars or trucks. 

Cars of salesmen containing samples 
of canned meat or smoked meat items 
are often robbed, especially if left un- 
locked when the salesman leaves to see 
a customer. Salesmen should be re- 
minded to make sure that their cars 
are locked, even though they intend to 
be absent only a short time. 


Safeguarding Payroll Transfer 

Some hijacking gangs and parcel 
thieves make thefts of merchandise 
from trucks traveling on bumpy streets. 
Members of the gang follow a truck in 
a truck of their own. At an intersection 
one of the gang hops onto the rear of 
the victim’s truck and tosses off parcels 
or cases of merchandise as the truck 
bounces along. The other members of 
the gang follow and retrieve whatever 
has been tossed in the street. A rather 
daring procedure, but it is sometimes 
used. 

Office employes or truck drivers who 
transfer payroll money from the bank 
should be cautioned against using de- 
serted streets or alleys. The transfers 
should be made occasionally on differ- 
ent days, in different ways, at different 
times and by different employes. Pay- 
roll thieves case their jobs for many 
weeks and a constant changing will 
tend to discourage their attempting a 
theft. They will seldom attempt a 
crime of tis kind which can’t be timed 
to the minute, or in crowded traffic 
which makes it almost impossible for the 
holdup men to make an escape. When 
extra employes are sent along to act as 
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guards on payroll transfers it is ad- 
visable for them to stay a distance of 
about 50 ft. behind the employe carrying 
the money. This will enable them to 
make a surprise move in case there is an 
attempt to steal the payroll. 

Another type of thief who may cause 
a substantial loss is the so-called “out- 
side thief” or junk thief. Some gangs 
have their own trucks and travel from 
city to city, stealing unguarded metal 
equipment and metal products of all 
descriptions. They want anything which 
can be sold as junk. Such items as cop- 
per pipe, copper wire, brass turnings, 
steel girders, steel joist trusses, steel 
parts of a conveyor system, metal scrap 
—all of which are likely to be found 
lying around a meat packing plant—are 
valuable items to them. 

With this type of robbery so well 
organized today, it would be well to 
check your plant to make sure that there 
are no valuable metal products or equip- 
ment lying around. Professional robbery 
can be prevented only by careful study 
of the methods used by the hijackers 
and by taking adequate precautions. 


NEW MEAT TEACHING KIT 


Recent advertisements of the Ameri- 
can Meat Institute showing how to serve 
more fresh-cooked meat meals and save 
money have been incorporated in a 
teaching kit and 16-page booklet for 
teachers, students and housewives. The 
material tells how to save money by 
buying one large cut and serving from 
it as many as three or more fresh- 
cooked meals without leftovers. Tested 
by individual housewives in their homes, 
the ideas have been welcomed as a real 
economy, with more meat on the table, 
the Institute declared. Kits are being 
offered to home economics teachers 
free on request on the basis of one per 
teacher. 
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Using Oil as Fuel for the 
Meat Plant's Boilers 


SIONER of March 13, 1948, de- 

scribed the advantages of oil firing 
for the smaller meat packer and sau- 
sage manufacturer and the type of 
equipment needed to secure automatic 
firing of this type. This article will de- 
scribe some of the important factors in 
installing a new oil firing unit or in con- 
verting an older system to liquid fuel. 


AN article in THE NATIONAL PRO- 


Let’s consider first the problem of 
fuel oil storage and supply to the 
burner. 

A small plant may find it advanta- 
geous to install the fuel storage tank in- 
side its building. In this event, precau- 
tions should be taken to vent a line to 



































the storage tanks. In the case of oil flow 
back to an automatic type of oil burner, 
the safety mechanism would cut out the 
fuel pump before the air in the supply 
line could be displaced by the oil. With 
an air-filled supply line, restarting the 
burner would require manual supervi- 
sion, defeating the main advantage of 
automatic firing. 

In any installation where the level of 
the storage tank is above the oil burner, 
a check valve should be installed in the 
return line to prevent the flow back of 
oil to the burner. The shutoff valve 
should be in the suction line; to put the 
shutoff valve in the return line will not 
permit cutting off the oil for repair 


2 the outside and, even more important, tank, if for no other reason than be- work. To minimize the loss of suction 
i. to install proper safety valves in the cause of the compression action of the and oil when it is necessary to make re- 
f feed line. Shutoff valves both at the filled tank on the earth surrounding it. eo at — one am valve should 
g tank and at the oil burner are recom- While a recording gauge is installed ae a ¢ oe the a yer 
0 mended, as is a fusible type of shutoff -in the boiler room, a sounding line is *°° §® ety another may be placed where 
~ valve to be installed in the system so as the fuel line enters the boiler room. 
to cut off the fuel in case an emergency, One cause of oil burner trouble is the 
4 such as fire, develops in the boiler room. min selection of the wrong size of pipe for 
. : If the fuel tank is to be mounted on xing burner capacity. While a a 
. i an anchored framework outside, it | om. Gauee per do ge a ore — — 
" i should be painted with a good corrosion- CHECK VALVE All COM, USS CE Chey ae 
] i resistant paint. = _, SOUNDING LINE will impede movement of oil to the 
; i Be P de 4 teide fuel mTALL MAND Suu -OFF = 7: burner. Moreover, if any auxiliaries 
aE eee |e are uc the ts must operate unde 
om Z disadvantage which may defeat their 
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of a few rules in their installation will 
minimize trouble. 


Where the storage tanks are installed 
indoors in heated areas, no preheating 
of oils in tanks is necessary, except for 
the heavy oils. Where storage tanks are 
installed outside in unheated areas, or 
underground, the oil temperatures 
should be carried from 125 deg. F. to 
150 deg. F. 

Where oil is being used continuously, 
two tanks should be installed to permit 
periodic cleaning and overhaul. Large 
tanks should be provided with manholes. 
After a tank has been emptied for in- 
spection or overhaul, the tank should be 
thoroughly steamed out to eliminate 
all oil film and fumes. If possible, fill 
the tank with hot water and thoroughly 
flush out. 

All pipes leading from the storage 
tank to the boiler room should have 
swing points which will permit some 
settling and movement of the tank with- 
out serious damage to the pipe. There 


























provided in the tank for periodic check- 
up of the fuel level with a pole. All 
lines leading from the tank to the sur- 
face, either for fuel or sounding, should 
be protected with a filler box and cover. 
If these lines are allowed to remain un- 
protected above the surface they are 
certain to be damaged. For the same 
reason the vent lines should be carried 
alongside the building to the desired 
height rather than being allowed to 
project directly above the storage tank. 

In completely automatic units it is 
recommended that a foot valve be in- 
stalled in the supply line. A foot valve is 
a check valve which prevents the oil in 


function. Inefficient firing which will 
result under these circumstances is 
often blamed on the burner. To com- 
pensate for the inadequacy of fuel lines, 
arrangements are sometimes improvised 
in connection with the boiler or the 
auxiliaries, but this usually aggravates 
the basic trouble. 


Airtight oil lines are of paramount 
importance to proper operation and 
tests should be made to insure tightness 
before any system is placed in opera- 
tion. 

To insure continued efficiency of the 
burner it is necessary to provide ade- 
quate combustion recording instru- 
ments. Although a unit may operate at 
maximum efficiency upon installation, it 
will not perform in this manner in- 
definitely. Checking the color of the 
flame at the various fire settings will 
not detect this drop in_ efficiency. 
Eventually, the increased cost of steam 
will indicate some need for checking the 
boiler room, but by that time many fuel 














will always be some movement of the the supply line from flowing back into dollars will have been lost. Deteriora- 
CHARACTERISTICS OF SOME COMMERCIAL FUEL OILS 
Pacific Approx Approx. Approx. Approx. Approx. 
Coast gravity specific Ibs BTU BTU 
specs C.8.G. Description Baume gravity per gal. per Ib per gal. Maximum Viscosity 
100 1 Light Domestic Distillate 38-40 0.829 6.920 19,720 136,400 
‘ 100 2 Medium Domestic Distillate 34-36 0.849 7.085 19,590 138,800 
200 3 Heavy Domestic Distillate 28-32 0.870 7.260 19.450 141,000 Saybolt Universal @ 100° F 45 sec 
300 5 Medium Industrial (Bunker B) 17-23 0.934 7.787 19,020 148,100 Saybolt Furol @ 122° F.—40 see 
400 6 Heavy Industrial (Bunker C) 6-16 0.uu3 8.279 18,590 153,900 Saybolt Furol @ 122° F.—300 sec. 
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...said sales 


tS Sern lard processing ap- 
paratus means several kinds 
of good to the lard business. It’s 
amoney saver for production men. 
By chilling and plasticizing a high- 
speed stream of lard, it cuts use 
of floor space, refrigeration, labor. 

But perhaps even more impor- 





LARD 


manager Mac 





tant, it’s a money maker for the 
sales department. The continu- 
ous, closed, controlled operation 
helps attain and maintain the 
white, smooth, creamy quality 
which makes a brand of lard out- 
step competition. More than one 
packer has found VoraTor lard 
processing apparatus the key to 
not just production economy but 
also bigger demand and volume. 

VoratTor chilling and plasticiz- 
ing units such as shown are avail- 
able in capacities up from 3000 
pounds per hour. Capacities can 
be adjusted without loss of effec- 
tiveness. It pays to go ““VOTATOR”’ 
whether your present volume is 
large or not so large. 





PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


VoratTor is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation 
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tion in efficiency with the passage of 
time comes about through development 
of cracks in the brick work allowing 
infiltration of air and the loosening of 
the seams in the stack, creating un- 
stable draft conditions. In view of the 
fact that inefficiency can creep in unde- 
tected into a firing system, the mini- 
mum of combustion recording equip- 
ment is recommended. The simplest 
and least expensive method is to use a 
draft gauge, a CO, and flue gas indica- 
tors. Generally speaking, oil-fired 
equipment with a CO, reading of 13 per 
cent and a flue gas temperature under 
500 degs. F. can be considered efficient, 

In steam generators the “evapora- 
tion rate” (pounds of steam produced 
per pound of oil burned) provides a 
direct indication of the boiler efficiency. 
The instruments mentioned above are of 
prime importance, but do not indicate 
the complete picture of full utilization 
of the fuel purchased. The overall effi- 
ciency is expressed in the output 
divided by the input. This means the 
measurement of the BTU’s in steam 
output by means of a steam flow meter 
divided by the BTU’s of oil input. Im- 
proper design of boiler, excessive blow- 
down and poorly designed steam cycle 
would not be indicated by the draft 
gauge, exit gas thermometer or orsatt. 

There are a few basic considerations 
in the selection of the proper size of 
burner. Cases in which an oversize 
burner may be needed are: 1) Where 
the boiler is frequently operated at 
overload, in which case an oversized 
burner may be required to compensate 
for the losses in the boiler passes or 
tubes which are due to the increased 
volume of combustion gases and to the 
reduction of draft; 2) an installation 
lacking a proper stack which makes it 
necessary to force the combustion gases 
through the furnace. The primary dis- 
charge pressure at the nozzle must be 
increased and this can only be accom- 
plished by using a larger burner. Cases 
in which a smaller burner may be ad- 
visable are: 1) The demands for peak 
power are short and the burner is gen- 
erally operated below capacity; 2) The 
capacity of the boiler installed is 
greater than the power needs. 

Additional factors to be considered in 
modification of existing units or instal- 
lation of a new unit include the num- 
ber of burners to be used and the aux- 
iliary equipment to be employed. Gen- 
erally, a single oil burner is sufficient 
to give the desired steam supply. How- 
ever, a variable load demand with a 
dominantly low power demand and an 
occasional and predicted high power de- 
mand may make the employment of two 
smaller burners a more economical ar- 
rangement. A low shallow fire box may 
require two burners with which to pro- 
tect the fire wall. 

Selection of auxiliary equipment 
should be left to the installing engineer 
since much of the equipment is custom 
made and the incorporation of foreign 
parts might impair the overall efficiency 
of the unit. 


The selection of the proper stack in 


The National Provisioner—February 12, 1949 











er 


SS ae a ae 











relation to the burner capacity is very 
important since the stack serves the 
two-fold purpose of providing the draft 
to move the hot gases through the boiler 
and of carrying off the spent gases. The 
right stack prevents the boiler gases 
from choking within the boiler or from 
moving through it at velocities which 
would result in heat waste. 

The properties of the fuel have a 
bearing upon the auxiliary equipment 
which may be employed. The heavier 
grades of industrial fuel oil require 
pre-heating whereas some of the lighter 
oils can be burned efficiently without 
putting them through a preheater. 
The table on page 17 shows the char- 
acteristics of commercial fuel oils. 


In general, to assure proper selection 
and installation of oil burning equip- 
ment the packer should consult a de- 
pendable manufacturer and/or combus- 
tion engineer. 


New "Bread Softeners” 


(Continued from page 15.) 


World War I, requested that it be held 
in abeyance. In 1948 the Food and Drug 
Administration decided to complete the 
case, and hearings were reopened to re- 
ceive further testimony. 

The usual procedure in such hearings 
is: 1) presentation of all facts by all 
interested parties; 2) publication of 
facts; 3) filing of briefs by anyone 
wishing to take exception to pub- 
lished facts; 4) a final statement is 
drawn up by federal authorities which 
goes into effect after 90 days. Whenever 
a standard is‘ established for an item 
like bread, manufacturers do not have to 
list all ingredients on the wrapper as is 
done, for example, on an unstandardized 
product such as candy bars. 

The hearings, which were resumed on 
January 24, will adjourn on February 
25 and will begin again March 21. 
Until all evidence is presented it is im- 
possible to predict what the attitude of 
the Food and Drug Administration on 
use of emulsifying agents in bread will 
be and therefore what the effect will be 
on the fats industry. It will be con- 
cerned, first of all, with the welfare of 
the consuming public, and with the 
manufacturer of bread and the indus- 
tries involved. 


OVERTIME ON INSPECTION 


Under an amendment of the regula- 
tions of the Bureau of Animal Industry 
announced recently by the Secretary of 
Agriculture the rate for overtime work 
by Meat Inspection Division employes 
has been set at $2.40 per man hour for 
each hour of overtime worked. 

The purpose of the amendment is to 
establish a uniform hourly rate of pay- 
ment for all overtime meat inspection 
services and to reduce substantially the 
total amount paid for such services. A 
recent survey developed the fact that 
overtime inspection could be furnished 
at a reduced cost during the future. 





You get all of the following benefits when you install the PLANERT 
RETURNAL SYSTEM: 


@ Returns condensate as fast as it is formed 

®@ No waiting for steam traps to fill up and dump 

© Steam mains, jackets, coils, drain lines, and all steam condensing 
units are kept free from water 

@ You are assured of dry, hot steam everywhere all the time. 

© Operates continuously, returning all steam and condensate to 
boiler at high pressure and temperature 


@ All 


NO TRAPS + + + 
NO VENTS « «© Woter 
Savings - Increased Production 
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— ree erene uTe be rmoneh ene 
rece a, Vieele maken ue se our seeking 
n reduced . 












pensive and troubl traps can be discarded. garding savings. 








Pays for itself 


Such savings as shown above 
are well worth while. Similar 
benefits can be yours, if 
you install the RETURNAL. 
We shall be glad to give 
you further details upon 
' request—also what a variety 
of other users have to say re- 














avoid excess grinder plate 
expense BY SWITCHING TO 


C.D. TRIUMPH PLATES 


Guaranteed for FIVE FULL YEARS 
against regrinding and resurfacing 
expense! 


c.D 


YOURS FOR THE ASKING—Write now for new 
“Sausage Grinding Pointers” folder. 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET ° 
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OW you can 





- TRIUMPH PLATES give you advantages and 


cost-cutting features that no other plate can offer you. They 
can be wi on both sides and can be rev: to give you the 
effect of two plates for the price of one. They wear longer. 
They cut more meat and cut it better. They eliminate un- 
necessary expenses of regrinding and replacement. C.D. Tri- 
umph Plates have proven their superiority in all the large meat 
packing and sausage plants, and in thousands of smaller plants 
all over the Unit tates and for countries. Available in 
all sizes for all makes of grinders. ey are known the world 








c-D 


over for their superiority. 


< 





Trade Mart 


Established 1925 
Spece, inc. 





CHICAGO 18, ILLINOIS 
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The New DODGE "ROUTE-VANS’ 





bet sely 
97 Over-all height 


—_ 


32" side doors 


All these advantages are made possible 
by this revolutionary new chassis 


Full-floating driving 
axle. Differential solidly 
mounted in frame, and 
rubber-insulated. Drive 
to wheels is through 
slip-spline shafts and 
universal joints. Here is 
an outstanding engi- 
neering achievement. 

















Extra rugged front-end con- 
struction . . . a “must” in 
frequent-stop service. Unusu- 
ally heavy front axle. Large, 
flexible, rear-shackled front 
springs. Big brakes. 





Note separate I-beam 
i load-supporting rear 


axle of special design. This large-diameter propel- 


ler shaft; the rugged clutch 
This 13-inch “kick- and transmission; and the 





up” contributes to the 
Route-Van’s extremely 
low floor height. 


specially designed double- 
drop frame with husky side 
rails and rugged cross-brac- 













ing, insure long life and 
economical operation. 


patabalcy= 
Sot-Raled” 
TRUCKS 


FIT THE JOB...LAST LONCER 


Extra-rugged steering mechanism of double 

drag-link design minimizes road shocks at the 

steering wheel. Extra-wide 67-68-inch treads 
rovide short turning diameters. Ease of 
ndling in city traffic is outstanding. 


FLUID DRIVE .. . Available, For The First Time, On Commercial Vehicles! 
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AMI PLANS TO INCREASE INSTITUTIONAL AND 
PUBLIC RELATIONS ADVERTISING THIS YEAR 








The new public relations advertising 
program being planned by the American 
Meat Institute will be presented and 
completely explained at a meeting of the 
AMI advertising planning committee at 
10 a.m. on March 2 in the Gold Coast 
room at the Drake hotel, Chicago. Par- 
ticipants in the meat educational pro- 
gram and representatives of their ad- 
vertising agencies have been invited to 
attend. 

A number of ways by which indi- 
vidual companies can implement the 
general program in their own com- 
munities also will be presented. In- 
cluded will be suggestions involving 
posters, booklets, local newspaper ad- 
vertising, plant magazines, community 
activities, ete. A complete knowledge 
of the program and all that involves, 
should enable participating companies 
and their agencies to take full advan- 
tage of this joint activity which, in 
order to be most effective, must be im- 
plemented by company organizations 
and their agencies in plants and local 
communities. 

The increased emphasis to be placed 
on advertising of public relations or in- 
stitutional nature in the 1949 program 
of the American Meat Institute was dis- 
cussed by Wesley Hardenbergh, presi- 
dent of the Institute, in a recent talk 
before the St. Louis Advertising Club. 

Last year the AMI published a series 
of newspaper advertisements explain- 


ing the profits and services of the in- 
dustry. In 1949 there will be a further 
trend toward advertisements dealing 
with the services of the industry, Hard- 
enbergh said. The ads will be so handled 
as to coordinate with the product ad- 
vertising being run and to lead even- 
tually to merging of the two types. 
For several years after the Institute’s 
program was started in 1940, it was 
concentrated chiefly on the nutritional 
values and healthfulness of meat and 
on economical methods of preparation. 
From time to time during the war and 
immediately after, a limited amount of 
advertising of an institutional nature 
appeared. The advertisements supported 
meat-sharing and rationing and dealt 
with supplies of livestock, the black 
market ‘situation and similar matters. 


OSCAR MAYER NAMES AGENCY 


Oscar Mayer & Co., has appointed 
Sherman & Marquette of Chicago as its 
advertising agent, effective May 1, 1949. 
The appointment covers all the regular 
Oscar Mayer Yellow Band product ad- 
vertising, largely confined to the Mid- 
west, all canned meat advertising, which 
is national, and special agricultural and 
other campaigns. Oscar Mayer has 
plants at Chicago, Madison and Prairie 
du Chien, Wis., Davenport, Ia. and 
Philadelphia, Pa. 








& 
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HOTCAN 
EXPANDS LINE 


Hotcan Corp. of Los 
Angeles has four new 
products in self-heating 
cans—beef and gravy, 
corned beef hash, frank- 
furters in brine and chili 
con carne, in addition to 
frankfurters and beans, 
hamburgers and other 
foods and beverages 
previously canned. The 
company stated that 
baby foods will be added 
later. The food is packed 
in a conventional can 
enclosed in an outer 
can. When outer can is 
punctured, liquid and 
chemical between cans 
mix to generate heat 
and so warm the meat 
food product for serv- 
ing, in 12 minutes. 








USDA COMPARES USE OF 
MEAT IN TWO U. S. CITIES 


In a food consumption survey con- 
ducted by the Bureau of Home Eco- 
nomics of the U. S. Department of Ag- 
riculture in certain cities, it was found 
that among Minneapolis-St. Paul fami- 
lies, 30 per cent of the average weekly 
income last winter went for food, or an 
average of $24.40 a family or $6.89 per 
person, compared with an average of 
$21.67 a week in Birmingham, Ala. 

Consumption of meat, poultry and 
fish as a group was about the same in 
the two cities. Twin City families used 
a fourth more beef, a little more poul- 
try and considerably more veal and 
lamb. However, they used a fourth less 
pork, especially salt pork, and a little 
less fish. 


SELF-SERVICE MEAT SCHOOL 


A new self-service meat school which 
plans to give a thorough and complete 
training in all phases of self-service 
handling of meats has been announced 
by Thomas E. Lattin, president of the 
National School of Meat Cutting, 
Toledo, Ohio. The training in the self- 
service division will be under the direc- 
tion of Jack W. Dickie. 

Each student will be given individual 
instruction based on National’s learn- 
by-doing method. All modern tools, 
facilities and equipment will be used. 
Among important subjects to be covered 
in detail are: Buying; wrapping and 
sealing instruction; proper preparation 
of meats; how and when to use a back- 
board. Classes of four weeks duration 
are now being formed. 


NEW CARSTENS CAMPAIGN 


Carstens Packing Co., Tacoma and 
Spokane, Wash., is using two-color 
newspaper advertisements in a new 
campaign to promote use of meats in 
meal planning. The ads feature the 
“Econo-Meal” of the week, with meat 
as the main dish. Free folders of “Cora 
Carstens” recipes are also distributed at 
meat counters. 


BILL TO LICENSE PACKERS 


A measure introduced into the Illinois 
legislature provides that all slaughter- 
houses in the state obtain a license to 
operate after January 1, 1950. It sets 
the annual fee at $25, with, penalties 
for failing to obtain a license, and regu- 
lates operations of all firms which 
slaughter livestock or buy or sell meat. 
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Fearn Cure in your Bacon Formula 


will give you finer flavor and sales appeal 
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Making fine breakfast bacon is an art, but the right cure can do wonders in putting your 


bacon sales on the proper, profitable basis. 


Fearn cures for bacon are specially designed to produce outstanding results. They give 
you the dependable curing action that is so essential, they are always uniform, they give 


an attractive cured color in the lean and a handsome color to the cooked product. 


Fearn cures like those for bacon shown above, give proper results even under fast produc- 
tion schedules. And if you want something really outstanding, try a Special Fearn Bacon 
Cure with added protein flavor builder. Then you'll begin to see how good bacon can 


really be, and start to get some of the extra business and profits that Fearn users have 


been enjoying for years. 


Write today for full details 


of these outstanding Fearn ingredients L An 





earn 


adds sales and profits from added zest and flavor 
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ap and deon te MEAT TRAIL 








Personalities and Fivents 
of the Week____ 


@ Robert J. Eggert, department of mar- 
keting, American Meat Institute, has 
been appointed chairman of the agricul- 
tural marketing committee of the Amer- 
ican Marketing Association. 

® John W. Coverdale, manager of the 
agricultural bureau of the Rath Pack- 
ing Co., Waterloo, Ia., was the principal 
speaker at a recent meeting of the 
Waterloo Production Credit Association. 
@® Dr. Jerry Sotola, assistant director 
of the livestock bureau of Armour and 
Company, Chicago, was one of the prin- 
cipal speakers at the Kansas Veter- 
inary Medical Association’s annual 
meeting, held at Wichita on February 
2 to 4. He discussed recent nutritional 
findings and their relation to veterinary 
medicine. 

@® A team of students from Oklahoma 
A. and M. college, Stillwater, won top 
honors in the intercollegiate meat judg- 
ing contest at the Southwestern Expo- 
sition and Fat Stock Show at Fort 
Worth, Tex., recently. The team, L. E. 
Castle, Bennie Doane and Dean Thomas, 
scored 2362 points out of a possible 
2700. Coach is J. C. Hillier, head of the 
meats department. Texas Technological 
college placed second and the University 
of Wisconsin, third. The Oklahomans 
now have possession of the trophy 














NMCA AT ANNUAL MEETING 


The annual luncheon of the National Meat 
Canners Association, held in conjunction 
with the National Canners Association at 
Atlantic City late in January, was well at- 
tended by representatives of the meat pack- 
ing industry. Principal address was made 
by Ralph Keller of Geo. A. Hormel & Co. 


Boyd and Neal Buy Pipkin 
Interest in Joplin Plant 


Purchase of the last of the Pipkin 
interests in the Pipkin-Boyd-Neal Pack- 
ing Co. was announced last week by 
George W. Neal, president. The trans- 
action, which was completed by Neal 
and his partner, H. H. Boyd, secretary- 
treasurer of the company, ended an 
association of the three names which 
originated in 1920 when Neal, Boyd and 
the late J. W. Pipkin founded the com- 
pany. In the transaction a total of 
2.714% shares of stock were sold by 
Mrs. J. W. Pipkin to Neal and Boyd for 
an undisclosed amount. Mrs. Pipkin had 
been vice president of the firm since the 
death of her husband in 1945. He had 
served in that capacity since the firm 
was organized. 


The company owns the Ozark Pack- 
ing Co. in Joplin, Mo.; and a plant in 
Cape Girardeau, Mo., as well as a gen- 
eral buying and business office in the ex- 
change building at the Joplin stock- 
yards. Neal said that no immediate 
changes are contemplated, either in the 
name or officers of the firm. 


Industry Red Cross Drive 
Plans Outlined at Lunch 


The 1949 Red Cross drive in the Chi- 
cago meat packing and allied industries 
should be brought to a successful close 
as soon as possible after it starts on 
March 1, Don Smith, advertising mana- 
ger of Wilson & Co. and co-chairman 
of the divisional Red Cross group told 
representatives of all firms in the in- 
dustry at a kickoff luncheon at the 
Saddle and Sirloin Club this week. 

Smith and co-chairman A. W. Brick- 
man, president of Illinois Meat Co., 
urged the group to speed the drive, ex- 
ceed the goal and to liquidate pledges 
rapidly. 

Smith said that the meat packing and 
allied industries had made a good record 
in meeting their campaign quotas in the 
last ten years. 

Officials of the Chicago Red Cross 
campaign attended the meeting and 
brought out facts about the Red Cross 
and the manner in which it serves ev- 
eryone by its work on disasters and 
with personnel of the armed forces and 
its health services. 





offered by the National Live Stock and 
Meat Board, contest sponsor. The 
trophy becomes the permanent property 
of any institution which wins the con- 
test three times. 

@ Harvey G. Ellerd, vice president, 
Armour and Company, was recently in- 
stalled as the new president of the Chi- 
cago Association of Commerce. 

@® The Chicago Livestock Industries 
Club will hold its third meeting of the 
season on Tuesday, February 15, in the 
Lipton Room of the Stock Yard Inn, at 
6 p.m. Al Tiffany, farm department of 
Station WLS, will give a survey of the 
damage done by recent storms in the 


West at the meeting which opens at 7 
o’clock. Reservations can be made 
through Russell Ives, WAbash 2-4686, 
Extension 24. 

@ A fire, believed to have started in a 
motor of a refrigeration unit at the 
Schmidt Beef Packing Co., Columbus, 
O., caused damage of several thousand 
dollars. The blaze ignited cork insula- 
tion, broke ammonia pipes in the re- 
frigeration system and smoldered for 
several hours before being extinguished. 
Charles Helwagen is manager of the 
plant. 

@ Emil Bauer, 90, retired former part- 
ner in Jacob Bauer’s Sons, Inc., whole- 
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WP And V% the 
TER-PAK TRAIL 


Dear Boss, 


‘ Some of my packer customers out 
here are doing something I thought 
you and the boys would like to hear 
about. They are putting fresh livers 
in our casings, and shrinkage due to | 
continual draining is reduced. Beef, 
veal, and lamb livers work out very 
well in the casing. The job of handling 
the livers is no longer messy, the 
printed casing gives identity, and 
there is less likelihood of contamina- 
tion in shipping. Retailers like this 
method because the livers are easily 
handled, and there is little or no | 
blood on the block when he slices the | 
liver through the casing. The veal 
and lamb livers can be removed from 
the casing for sale. The livers in Tee- 
Pak casings make a neat and clean | 
display in the refrigerator case, which 
appeals to the consumer. 


Here’s how to prepare the livers | 
—drain on rack in 36°F. cooler for 
12 to 15 hours, making certain that | 
all animal | 
heat is out, 
and the liver 
is well chilled. 
Then drop the 
liver through | 
stuffer into a 
presoaked 
casing that 
has one end 
tied. Make a 
firm package 
and tie open | 
end of casing. 
A 4% x 20 
heavyweight | 

casing or a 
500 x 20 light-weight makes a 6 to 9 
pound package of liver. 


After stuffing, and during ship- 
ment, the livers should be well chilled. 
which keeps them firm. 


5 
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YOUR 
BRAND 


BEEF LIVER 





WO PAC KIM 


A BRA 
9 FFICES, CH 





You have no idea, Boss, how 
well this idea works out in actual 
practice. Tell the boys about it—it 


looking for. 


\ Best regards, 


Ask for 
Tee-Pak 
Wienie-Pak 
Aqua-Pak 
Food Containers 


0 S. Morgan St. 
CHICAGO 9, ILL. 
426 Washington St. New York, WY % 
203 Terminal Bidg., Terente, Canada 


$ 
J 

TRANSPARENT PACKAGE CO. i 
% 
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may be just what they’ve been 


Armstrong, canned food 


sale meat firm of Cincinnati, died re- 
cently. His father, the late Jacob Bauer, 
established the business in 1857. 

@ Miss Stella Beesley, treasurer and 
general manager of the Beesley Pack- 
ing Co., Andalusia, Ala., announced that 
at the recent election of officers, J. C. 
Lunsford was made assistant manager 
of the company. 

@® Frank J. Ewers, manager of the cut- 
ter beef department of Swift & Com- 
pany at Chicago, died suddenly Wednes- 


| day afternoon of this week as a result of 


a heart attack. He was 53 years old and 
was well known to the industry. 

@ H. J. Mayer & Sons Co., Inc., Chicago, 
has appointed Carl N.*Stewart as its 
new eastern representative, effective 
February 1, it was announced this week. 
Stewart has been connected with the 
sausage industry for many years. He is 
replacing Paul Heath, sr., who recently 
joined a firm of sausage manufacturers 
in Baltimore. 

@ W. K. Ward, of Ward Ice Industries, 
Fort Smith, Ark., has announced plans 
to construct a meat packing plant at 
Siloam Springs, Ark. It will be operated 
in connection with the company’s ice 
plant there. State health board approval 


| has already been obtained. 
| ®@ The grand champion steer of the 


1949 Houston Fat Stock Show, a 1,200- 
lb. Shorthorn, and the reserve champion, 
an 825-lb. Hereford, were purchased by 
Glen McCarthy, who also bought the 
1948 International grand champion 
steer. He paid $13,500 for the Houston 
stock show champion, the second highest 
price on record for the show, and $6,200 
for the reserve champion. 

® Three meat cutters and a_ truck 
driver pleaded guilty recently in the 
quarter sessions court in Philadelphia 
to organizing a carcass-stealing ring 
which raided three slaughterhouses and 
stole undressed beef valued at $4,125. 


| The men said that they cut, trimmed and 


dressed the meat, then resold it to two 
butchers for $976. The slaughterhouses 
robbed, between April and July last 
year, were those of Anthony Bonuomo, 
Dominic Capuccio and Mary Bonaccurso. 
® A “profile” of Bernard C. Zitin, presi- 
dent of Millar Brothers & Co., Phila- 


| delphia manufacturer of smoked meat, 


sausage and canned meats, was pub- 
lished in the Sunday Philadelphia Dis- 


NEW RADIO SHOW 


G. W. Munroe, man- 
ager of Armour and 
Company’s canned food 
division, signs contract 
for the CBS Saturday 
show, Stars Over Holly- 
wood, to promote Dash 
dog food. Looking on 
are (1. to vr.) J. CG 


advertising, D. B. 
Hause, Armour adver- 
tising manager; H. D. 
Morris, Dash sales man- 
ager; Harry  Kieter, 
Foote, Cone & Belding, 
and Dudley Faust, CBS. 


’ plant 





patch of February 6. Zitin, who fol- 
lowed his father’s footsteps in the busi- 
ness, has been in the industry for 17 
years. He was previously sales manager 
of the Royalist Provision Co. 

® Ernest H. Winter, long affiliated with 
the spice industry, has been appointed 
executive secretary of the American 
Spice Trade Association, Inc., New 
York, it was announced by L. W. Jones, 
president of the association. 

@ H. E. Easton, manager of the dairy 
and poultry plant of the Cudahy Pack- 
ing Co. at Cuero, Tex., has been trans- 
ferred to the Chicago office as assistant 
to O. R. Cline of the dairy and poultry 
operating department. H. M. 
Bates, who has succeeded him at Cuero, 
was formerly manager of the dairy and 
poultry plant at Nashville, Tenn. O. A. 
Ohnstad, formerly manager of the Fair- 
mont, N. D., plant, has been made man- 
ager at Nashville. 

@ Paul F. Dalier, vice president and one 
of the founders of the Arabi Packing 
Co., New Orleans, died recently. 

® The Vogel Packing Co. near Pekin, 
Ill., opened for business recently. It 
will be engaged principally in slaugh- 
tering hogs and cattle for farmers in 
the area, but will also sell meat at re- 
tail. 

@ Eugene J. Ranconi, Ed Peterson and 
Allan Peterson have purchased all the 
stock in the Walti, Schilling & Co. Cor- 
poration, Santa Cruz, Calif., from Fred 
William Walti and Clara Walti Pearson 
and families, it was announced recently. 
@ Dallas, Tex., city police recently suc- 
ceeded in breaking up a scheme of two 
workers at the Decker Packing Co. 
who, they said, had taken 1,500 cans of 
meat. Detectives said the men had sys- 
tematically taken a few cans at a time, 
secreted them in trash baskets, then 
taken them outside the plant when they 
found an opportunity to do so. 

@® A protest by San Lorenzo, Calif., 
householders appears to have killed the 
possibility of erection of a slaughter- 
house there by H. W. Reed. Reed stated 
that the location, 2596 ft. from a gram- 
mar school, had been chosen to tie into 
a city sewer system in order to get a 
federal permit. He had planned to spend 
more than $200,000 building and equip- 
ping the plant. 

® The Virginia Packing Co., Inc., Nor- 
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STUFFING SAUSAGES 


Compressed air is olso useful for 
smoking, singeing, agitating 
liquids, product movement, 
spray painting, lubrication and 
general cleaning. 











AIR POWER CUTS COST 


Plenty of compressed air in your plant is the 
most flexible, low-cost labor you can hire. Buy 
a compressor big enough for future expansion. 






MODEL W-6308 
7% H. P. 











INSTALL A WAYNE COMPRESSOR 


HERE IS a big powerful unit which will supply com- 


e t AT U R £ c pressed air for all the needs of the packing plant. It has proved 


its reliability in industrial applications as well as service sta- 


1. Completely automatic units. tion use through the years. It’s built to provide more air at 


2. Positive unloaded starting. 


lower cost for current in quiet, slow-speed operation. Wayne 
Compressors are available in a complete line, from 1/3 H. P. 


3. Constant level oiling system. to 10 H. P., compact, tank mounted units, ready to go to work 


when wired in. Use the coupon now for more information. 


4. Efficient disc-type valves. 


5. Cool, quiet, smooth operation. W R I T t } 0 R C A T A L 0 G 





THE WAYNE PUMP COMPANY 
512 TECUMSEH STREET 
FORT WAYNE 4, INDIANA 


Please send us your catolog of Wayne Air Compressors 
for packing houses, without obligation. 


NAME 
ADDRESS 
CciTY STATE 
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folk, has opened for business recently. 
The firm is a wholesale plant, dealing 
in beef, veal, lamb and pork. 

@ A. A. Smith, president of the Ameri- 
can Livestock Association, will be the 
principal speaker at the 1949 Washing- 
ton Cattlemen’s convention which will 
be held in May. 


@ Employes of Oscar Mayer & Co., 
Madison, Wis., have organized a camera 
club, with membership open to employes 
or retired employes interested in ama- 
teur photography. Pat Lynaugh, di- 
rector of recreation at Oscar Mayer, 
served as temporary chairman at the 
first meeting but officers’ wiil be 
elected later. 

@ The city planning commission of 
Nashville, Tenn., has refused to change 
the industrial classification of territory 
west and south of the Nashville Base- 
ball Park to permit construction of a 
meat packing plant in the area. Louis, 
Tom and P. J. McRedmond had planned 
to build a $300,000 meat packing plant 
there next spring. 


REJECT MOTOR RATE BOOST 


The Interstate Commerce Commission 
recently rejected a proposal by eastern 
motor carriers that freight rates on 
quick-cured meats be increased to the 
level of those on fresh product. Had 
the proposal been approved it might 
have resulted in rate increases amount- 
ing to as much as 70 per cent. 


FINANCIAL NOTES 


Rath Packing Co. has declared a divi- 
dend of 35c on its common stock, pay- 
able March 10 to stockholders of record 
on February 15. 

In a recent report to shareholders 
Joseph O. Hanson, president, Swift In- 
ternational Co., Ltd., said that while 
final results for 1948 have not yet been 
determined, it is evident that unless ad- 
ditional adjustments are made by the 
Argentine government to compensate 
for higher operating expenses and losses 
sustained as a result of government 
regulations, losses in Argentina will 
more than offset net gains from opera- 
tions in other countries. Until the com- 
pany knows the outcome of current ne- 
gotiations with the Argentine govern- 
ment, it cannot consider the payment 
of a dividend to the owners of the com- 
pany’s stock. 


NEW WAREHOUSE DIRECTORY 


A new directory of Public Refriger- 
ated Warehouses has just been pub- 
lished by the National Association of 
Refrigerated Warehouses and may be 
obtained from their office at 608 Tower 
Building, Washington 5, D. C. The book 
contains complete listings of all services 
and facilities of some 450 public re- 
frigerated warehouses in the United 
States, its possessions, Canada and eight 
foreign countries. It also contains simi- 
lar lists of NARW associate members. 








NEVERFAIL 


| 
taste-tempting 
HAM 
FLAVOR 


Sre-Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 


‘The Man Who Knows” 


‘The Man You Know” 


seasons as it cures. In addition, the N 


appetizing, eye-catching pink color. . 
melting tenderness . . 


NEVERFAIL imparts to the ham a distine- 
tive, aromatic fragrance . . 


. because it pre- 


VEVER- 


FAIL 3-Day Ham Cure always produces an 


. mouth- 
. and a texture that’s 


moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS co., INC. 


UTH ASHLAND AVENUE 





° CHICAGO 36 LLINOITS 





MID DIRECTORY CHANGES 


The following directory changes have 
been announced by the U. S. Department 
of Agriculture: 

Meat Inspection Granted: State Na- 
tional Kosher Provision Corp., 82-86 
Westerlo st., Albany 2, N. Y.; Crackle 
Fluff Co., R. F. D. 1, Elkhart, Ind., and 
Stewart’s, Inc., 124 S. Fourth st.; mail, 
P. O. box 2851, Memphis, Tenn. 

Meat Inspection Withdrawn: Mathis 
& Luc, Inc., 120 West G st., Wilmington, 
Calif. 

Change in Name of Official Establish- 
ment: Walti, Schilling & Co., Inc., Coast 
rd.; mail, P. O. box 495, Santa Cruz, 
Calif., instead of Walti, Schilling & Co.; 
Hoffman Bros. Packing Co., Inc., 2731 
S. Soto st., Los Angeles 23, Calif., in- 
stead of Hoffman Bros. Packing Co., 
and Joel E. Harrell & Son, Inc., R. F. D. 
1, Suffolk, Va., instead of Joel E. Har- 
rell & Son. 


Change in Mail Address of Official 
Establishment: Food Fair Stores, Inc., 
406 Allen st., Linden, N. J.; mail, P. O. 


hox 462, Elizabeth 2, N. J. 


FLASHES ON SUPPLIERS 


FAIRBANKS, MORSE & CO.: A 
series of promotions in the sales division 
have been announced by Robert H. 
Morse, jr. vice president in charge of 
operations. O. O. Lewis, assistant mana- 
ger, has been promoted to sales mana- 
ger. Harry L. Hilleary, for the past 17 
years manager of the firm’s St. Louis 
branch is being transferred to the com- 
pany’s headquarters in Chicago. He has 
been promoted to the position of as- 
sistant sales manager. L. A. Weom, 
manager of the pump division, has been 
transferred to St. Louis as branch house 
manager. Donald T. Johnstone, assistant 
manager of the pump division, has been 
appointed to manager of the pump divi- 
sion, which has offices located in Chi- 
cago. 

CINCINNATI COTTON PRODUCTS 
CO.: On February 1 a Chicago office 
was opened at 222 W. Adams st. by this 
firm, in order to increase its volume and 
better serve customers. It is under the 
management of Miss Ida Green. 

DEWEY AND ALMY CHEMICAL 
CO.: This Cambridge, Mass. firm re- 


| cently announced that its products used 


in the “Cry O Vac” process for frozen 


| and refrigerated products are to be 
| known as “Cry O Rap.” John A. Lunn, 


vice president in charge of the Cry O 
Vac development, said this is being done 
to avoid confusion, since product and 
process are intimately associated. 

KEYSTONE WAGON WORKS: This 
Philadelphia firm has announced the 
appointment of George F. Varga, Forest 
Hills, N. Y., as factory sales and en- 
gineering representative. Varga was 
formerly assistant sales manager of the 
American Manufacturing Co., Corona, 
L. I., and has had wide experience in the 
design, application, sales and service of 
mechanical types of truck and trailer 
refrigeration. 
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Have you found this 


Executives have discovered something about Time. 


They've discovered that, even in these days of 
atomic theory and super-mathematics, the old for- 
mula is still the same: Time equals Money. 


That’s why executives who consider the time-factor 
as a profit-factor put their products in faster-filling, 
easier-closing metal containers. 


AMERICAN CAN COMPANY 


New York - Chicago + San Francisco 


This trademark fcanco) is your assurance 


of quality containers. Look for it! 
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NEW EQUIPMENT cncstgnpcies 





SEALER FOR CASINGS 


The Great Lakes Stamp & Mfg. Co. 
of Chicago, manufacturer of marking, 
branding and packaging equipment, has 
announced a new table model vertical 
hot plate sealer for sealing casings on 
loaves and similar products, and for 





sealing transparent overwraps on car- 
tons. This new sealer, identified by the 
company as its model VS-6 hot plate 
sealer, is designed to handle Visten, 
Pliofilm or other heat-seaql casings or 
wrappers. 

By using the VS-6 sealer, packers 
and sausage makers can use heat-seal 
casings 2 in. shorter than would be re- 
quired under ordinary conditions. Tying 
of casing ends is eliminated, a neater 
and more attractive finished product is 
produced, and the casing can be sealed 
in a fraction of the time required for 
tying. Similar advantages are claimed 
for heat-sealing overwraps on product 
packages, and no tape or tie is needed 
on the carton. 

The VS-6 sealer is mounted on a 
stainless steel base plate, the edges of 
which are turned down in front to grip 
the edge of a table top. The heating 
unit is completely enclosed in steel, and 
faced with a vertical heated sealing 
plate of heavy polished aluminum cov- 
ered with Teflon plastic that is kept 
taut by spring tension at each end. The 
Teflon cover on the heating plate keeps 
the casing from sticking and also has 
a high rate of heat transmission. The 
unit has three heats: a low heat for 
maintaining temperatures during non- 
operating periods, a regular heat for 
production sealing and an extra-high 
heat for exceptionally high production 
or operation under difficult conditions. 

Casing or package sealing with this 
new VS-6 sealer is very rapid. A neat, 
secure, moisture-tight seal can be ac- 
complished in about a second, and no 
particular skill is required to use the 
equipment. 


Meat contains most of the minerals 
needed for good nutrition. 


TEMPERATURE CONTROLLER 


A low cost combination motorized- 
valve temperature controller that makes 
possible more efficient and lower-cost 
maintenance for hundreds of industrial 
processes is being introduced by Minne- 
apolis-Honeywell Regulator Co. The 
new unit is a temperature controller and 
motorized valve combination for on-off, 
two-position, floating or proportional 
control which is said to provide speedier 
and more economical installation, as 
well as improved maintenance. A re- 
mote-bulb thermal system positions a 
powerful motorized valve in response to 
temperature changes. 

The unit is available with tempera- 
ture ranges between minus 50 degs., 
and plus 700 degs. F., and with different 
sizes and types of valves. The self con- 
tained assembly includes valves, link- 
age, motor, transformer and tempera- 
ture controller. 


BATTERY HAND PALLET TRUCK 


A new battery powered hand pallet 
truck that is a powerful, compact, fully 
tested pallet type unit has been an- 
nounced by Towmotor Corporation. The 
manufacturer claims that the new unit, 
model “W,” is easily maneuvered in 
close quarters and has a high safety 
factor even under maximum loads. 
Major features include rapid lifting of 
loads, high traction, maximum power, 
safety handle with control buttons for 
either right or left hand operation, 
three-point suspension for smooth travel 
over uneven surfaces and differential- 
action trailer wheels that eliminate 


wheel scuffing and insure easy turning, 





saving excessive wear on both trucks 
and floor. 

One of the outstanding safety fea- 
tures offered by the new truck is an 
automatic power cut-off which, upon 
release of the control handle, instantly 
cuts off the power supply to the motor 
and applies a positive, quick acting 
brake to the drive shaft. 


The 


NEW MODEL AFTER COOLER 


The new model of the Niagara Aero 
after cooler has been simplified in con- 
struction and protected from freezing 
in outdoor installation. 

This equipment dehydrates com- 
pressed air or gas by cooling it to a 





temperature below the dry bulb tem- 
perature of the atmospheric air, thereby 
removing the moisture that condenses 
at that point and preventing further 


condensation of water in air or gas 
lines. This is done by evaporating a re- 
circulating water spray on the surface 
of a coil through which the compressed 
air passes. 

In the new model, protection against 
freezing is given by the use of the 
“balanced-wet-bulb” control. This per- 
mits outdoor installations, to save space 
and give the benefit of the lowest wet 
bulb temperature in summer and pro- 
vide cleaner air for the benefit of easier 
maintenance. The Aero After Cooler is 
said to consume less than 5 per cent 
of the cooling water required by con- 
ventional coolers. No cooling tower is 
required. Prevention of condensation in 
air lines saves water damage to air- 
activated equipment or materials in 
process. 

The after cooler is manufactured by 
the Niagara Blower Co. 


FLASHES ON SUPPLIERS 


Paterson Parchment Paper Co.: E. R. 
Leonhard, vice president in charge of 
sales, has announced the removal of the 
firm’s New York sales office from 120 
Broadway to the Chanin building at 122 
E. 42nd street, New York 17, N.Y. ef- 
fective February 1. A. L. Smith is east- 
ern sales manager and will have his 
headquarters at the new address. 
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Regardless of weather or roads, motor 
trucks pick up and deliver most 
motion picture film at night to make it 
available for the next day's showing. 


There are no alibis in the motion picture film delivery 
e ° business. The “‘show must go on” seven days a week, 
i nig t twelve months a year . . . delay in the arrival of new 
film means disgruntled customers and lost revenue. 
e One film distributing firm operates 153 trucks more 
on Mein Street than 24,000 miles a day, serving 1215 theatres in nine 
different states. And there are many more GMC trucks 
in this fleet than any other make. 


When you want reliable motor transport service. . . for any 
other type of company or commodity ...GMC’s day-in- 
and-day-out dependability really pays off. 


GMC TRUCK & COACH DIVISION © GENERAL MOTORS CORPORATION 


THE TRUCK OF VALUE 





In the GMC line there are models for every food haul- 


ing need . . . pickups, stakes, tractors and chassis 
units for special bodies . . . in a variety of wheelbases 
and equipment options . . . with seven gasoline 


and two Diesel engines capable of handling gross 
combination weights from 4,600 to 90,000 pounds. 


GASOLINE «+ DIESEL 
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The No. 1 requirement of any packing house 
paper is protection. It must keep its contents 
fresh until ready for use. 


It can also be beautiful, for quick sales 
appeal. 

Look to KVP papermakers, artists and printers 
for the last word in protection and beauty. 


* The giant tortoise from the Galapagos Islands 
owes his long life to the protection of his great 


horny shell. 
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PARCHMENT 
WAXED 
GREASEPROOF 
SPECIAL TREATED 


J ellamelile Mm aalalict: 


** This beautiful butterfly, Anosia-Plexippus, is a 
native of North America. 


Katamayoo Vegelatle Parchment Company 


IN CANADA 


ae se oe a 


ASSOCIATED COMPANIES 


HARVEY PAPER PRODUCTS CO., STURGIS, 
THE KVP COMPANY LIMITED 
APPLEFORD PAPER PRODUCTS LIMITED 


_—aee Me tiga 


KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 


PENNA 


MICHIGAN 


See Se bene ween, Be © ane) 





HAMILTON, ONTARIO - MONTREAL, QUEBEC 
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Inspected Meat Production Continues at 
About the Level of Same Time Last Year 


EAT production under federal in- 
spection in the week ended Feb- 

ruary 5 totaled 307,000,000 lIbs., the 
U. S. Department of Agriculture esti- 
mated this week. Production was 4 per 
cent below 321,000,000 lbs. reported for 


10,300,000 and 13,100,000 Ibs., respec- 
tively. 

Hog slaughter was estimated at 1,- 
066,000 head—7 per cent below 1,142,000 
reported last week, but 4 per cent above 
the 1,025,000 kill of the same week in 

















MEAT CANNED IN 1948 











The total amount of meat and meat 
food products canned under federal in- 
spection and placed in slicing and insti- 
tutional-sized and consumer-sized con- 
tainers in 1948 was reported by the U. S. 
Department of Agriculture as follows: 


Pounds of finished product 





‘ Py Slicing Consumer 
the preceding week but about the same 1948. Production of pork was 146,000,- andin- packages 
Item stitutional or shelf 
sizes sizes 
(3 Ibs (under 
or over) 3 Ibs.) 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT Luncheon meat {ine =r 
spiced ham, chopped anc 
PRODUCTION’: pressed meats) ... .187,558,285 123,130,080 
Feek e ‘el r 5 _w co - Canned hams 
Week ended February 5, 1949—with comparisons (whole and fractional) . . 104,560,378 276,262 
Week Pork Lamb and Total Corned beef 16,072,665 Ta Tin 243 
Ended Beef Veal (excl. lard) mutton meat Chili con carne..... 6,152,929 75,168,175 
Number Prod. Number Prod. Number Prod. Number Prod Prod Vienna sausage 2,455,168 57,028,979 
1.000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 wil. lh. mil. Ih nen and, Gentes ment 
Feb. 5, 1949.......256 138.8 09 10.1 1,066 146.0 265 11.7 206.¢ ood presucts (excts stm 4 
Jan. 29, 1949.......260 137.8 a6 10.3 1,142 159.9 280 12.7 320.7 mL Y. ham)... apie <2.070. a 
> an o om 7 on . 4 spinner 90% 921,877 
Feb. 7, 1048...... .270 135.4 128 13.1 1,025 144.7 334 15.1 308.3 Tamales . 573.044 26:410,2438 
Sliced dried beef. 215,400 6,963,174 
Week AVERAGE WEIGHT (LBS8.) Sheep & — ogee. Liver products .. sees aes 6,188,001 
Ended Cattle Calves Hogs lambs 100 mil. Meat stew (all types) . — 700,409 48,415,888 
Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. Speameeet meat products seseses sueenen 
‘ ; " on - ” — Me GUNG) scccvcccnscce 596, 23 900,070 
Jan. 2 ug...---004 HB asia tama 8g att | tongue ether then pickiod) Eipeeges \Saee ga 
—— “- Boe eeee ee = > on } M4 _— — ‘inegar pic products. . 538, » . 
Fed. FT, WeBccesese 955 501 187 102 254 141 wy 45 14.5 37.8 All other products contain- 
11949 production is based on the estimated number slaughtered for the current week and on aver- ing 20% or more meat... 21,567,679 109,792,719 
age weights of the preceding week. All other products contain- 
ing less than 20% meat 
(excluding canned soup) . 902,210 97,272,575 
as 308,000,000 Ibs. for the week of 1948. 000 Ibs., compared with 160,000,000 in Total of all products...... 356,362,704 732,818,827 


Cattle slaughter was estimated at 
256,000 head—2 per cent below 260,000 
reported last week, and 5 per cent below 
the 270,000 kill of the corresponding 
week last year. Beef production was 
139,000,000 Ibs., compared with 138,- 
000,000 lbs. in the preceding week, and 
135,000,000 in the week a year ago. 

Calf slaughter of 99,000 head com- 
pared with 96,000 reported last week 
and 128,000 in the same week last year. 
Output of inspected veal in the three 
weeks under comparison was 10,100,000, 


the previous week and 145,000,000 in 
the same week last year. Lard produc- 
tion of 44,100,000 lbs. compared with 
44,500,000 in the preceding week and 
37,800,000 processed in the same period 
last year. 

Sheep and lamb slaughter of 265,000 
head compared with 289,000 head for 
the preceding week and 334,000 in the 
week last year. Production of inspected 
lamb and mutton in the three weeks 
under comparison amounted to 11,700,- 
000, 12,700,000 and 15,100,000 Ibs. 








HOG COSTS AND PORK PRODUCT VALUES ON DOWNGRADE 


(Chicago costs and credits, first three days of week.) 


Sharp declines in hog costs and pork 
product values were in evidence this 
week. In the case of light and heavy 
hogs cutting margins showed improve- 
ment, but the opposite was true for 
medium hogs, resulting in an increase 
of 7c in their minus margin. 





This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 


——180-220 Ibs. ——220-240 Ibs.—-— ——240-270 Ibs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per cwt. fin live per cwt. fin. live per ewt. . 
t. Ib. alive yield wt. Ib alive yield wt. Ib alive yield 
Skinned hams ..... 12.7 45.6 $5.79 $ 8.25 2.7 44.8 $5.69 $ 7.93 13.0 41.0 $5.33 $ 7.42 
a ea 5.7 29.9 1.70 2.42 5.5 27.6 1.52 2.13 5.4 26.9 1.45 1.99 
Boston butts ....... 4.3 34.0 1.46 2.07 4.1 33.7 1.38 1.95 4.1 33.4 1.36 1.91 
Loins (blade in)....10.2 40.2 4.10 5.87 9.9 37.9 3.76 5.27 9.7 387.4 3.62 5.01 
Bellies, S. P....... 11.1 37.1 4.11 5.90 9.6 34.7 3.33 4.68 4.0 26.7 1.07 1.47 
Bellies, D. S........ oe aoe eee 2.1 21.0 44 63 8.6 21.0 1.81 2.52 
Pat backs ........ es eee ees 3.2 9.6 31 .43 4.6 10.0 46 6A 
Plates and jowls... 2.9 16.0 46 67 3.1 16.0 50 67 3.5 16.0 56 77 
OT BORE cccccecccce 2.3 9.4 -22 -30 2.2 9.4 21 29 22 9.4 21 -29 
P. S. lard, rend. wt.13.9 10.8 1.50 2.15 12.4 10.8 1.34 1.87 10.4 10.8 1.12 1.57 
Spareribs peeeesenee 1.6 30.5 .49 -70 1.6 25.5 41 st) 1.6 20.5 .83 46 
Regular trimmings... 3.3 17.8 .59 84 8.1 17.8 es) 15 29 17.8 52 73 
Feet, tails, etc..... 2.0 12.9 -26 37 2.0 12.9 26 .36 2.0 12.9 26 36 
Offal & miscl....... ses 65 d oes eee 65 91 sen 65 00 
Total Yield & Value.70.0 $21.33 $30.47 71.5 -. $20.35 $28.46 72.0 .. $18.75 $26.04 
Per Per Per 
ewt. ewt,. ewt. 
alive alive alive 
Cost of hogB........scsceee $20.25 $19.79 $18.96 
Condemnation loss......... 10 Per cwt 10 Per ewt. 08 Per cwt. 
Handling and overhead. 1.00 fin. 87 fin. .78 fin. 
yield —_— yield -_—— yield 
TOTAL oor PER CWT... $21.35 $30.50 $20.76 .08 $19.83 $27.54 
TOTAL VALUE .......... 21.33 30.47 20. 28.46 18.75 26.04 
Cutting margin ......... —§ .02 —§ .03 -—$ il —$ 57 —$ 1.08 —$ 1.50 
Margin last week........ — .20 _- — 84 — AT — 117 — 1.62 
TT — 
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DECEMBER ANIMAL FATS 


December factory production of ani- 
mal fats has been reported by the U. S. 
Department of Commerce, in pounds, as 
follows (with the comparative Novem- 
ber figure in parentheses): Lard and 
rendered pork fat, 227,074,000 (195,- 
736,000); edible tallow, 7,515,000 (7,- 


072,000); inedible tallow, 106,112,000 
(95,165,000); neatsfoot oil, 256,000 
(219,000). 


Factory consumption on the same 
basis was: Lard and rendered pork fat, 
8,433,000 (11,898,000); edible tallow, 2,- 
830,000 (3,931,000); inedible tallow, 
106,441,000 (103,694,000); neatsfoot oil, 
288,000 (293,000). 

Warehouse stocks at the close of De- 
cember were: Lard and rendered pork 
fat, 172,904,000 (105,946,000); edible 
tallow, 9,624,000 (7,706,000); inedible 
tallow, 218,347,000 (196,220,000); neats- 
foot oil, 1,098,000 (1,048,000). 


SEPTEMBER GRADING OF MEAT 


The total of meats, meat products and 
by-products officially graded in the U. S. 
in September, compared with August 
1948 and September 1947, is reported 


by USDA in thousands of lbs (i.e. 
“000” omitted) as follows: 
Sept. ug. Sept. 
1948 fos 1947 
Fresh and frozen— 
Beet coccccccvccseccses wre 433 131,053 208,192 
Vea) .ncccccccvcccccsece 4,339 13,160 22,608 
LOMD .cccccccccccccece i = 10,341 18,852 
Yearling and mutton. "521 419 1,485 
PO coc cccccesecoscgce 960 1,816 1,265 
Meats, cured and canned.. 2,160 3,074 1,981 
Lard and pork fat........ 189 201 11.787 
Lard substitutes ........ 48 38 40 
Sausage and —— meats = 900 878 
Miscellaneous meats ..... 565 480 
Total meats and lard’, .178, oss 161,067 251,978 


‘Includes 1,637,000 Ibs. lard and pork fat certified 
for the Commodity Credit Corporation. *Totals based 
on unrounded numbers. . 
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Mickelberry 1948 Income 
28.6% Above Previous Year 


Net income of Mickelberry’s Food 
Products Co. for the year ended January 
1, 1949, increased to $483,203, equal to 
$116.94 per share on the preferred and 
$1.67 on the common stock. Income dur- 
ing the previous year was $375,846 or 
$90.96 per share on the preferred and 
$1.29 on the common, which was sub- 
stantially lower than the $858,990 
earned in 1946. 


Sales during 1948 increased about 5 
per cent from 1947 to $20,011,459, a 
new high. In his report to stockholders 
issued this week, G. E. Duwe, president, 
attributed the peak in sales to the fact 
that prices remained high in 1948. 

Regular dividends were paid on the 
preferred stock and a dividend of 25c 
per share on the common stock, plus 
four dividends of 15c. 


Net working capital reached the high- 
est position in the company’s history, 
due partly to collection of a $125,000 
mortgage note receivable during the 
year. Total current assets on January 
1, 1949, were $1,659,519. Net earnings 
in excess of dividends were used to pay 
off $99,205 of long term debt and to 
pay $191,720 for additions to fixed as- 
sets which were $69,400 in excess of de- 
preciation charges. 

During the year the company acquired 
the sausage manufacturing operations 
of the Cicero Sausage Co. and remodeled 
the buildings into new quarters for its 


Mama Cookie Co. which had previously 
operated in rented space. Duwe also 
noted that advertising, outlets and dis- 
tribution were expanded during 1948, 
in line with the company’s long standing 
policy of trying to end each year with a 
better known and stronger company. 
The firm has pork slaughtering plants 
at Chicago and St. Louis, processing 
plants at Detroit, Bushnell and Rush- 
ville, Ill. and a branch at Kansas City. 


MEAT INDUSTRY EMPLOYMENT 


The numbers of workers in the meat 
packing industry for November, 1948, 
as estimated by the Bureau of Labor 
Statistics, was 205,300 compared with 
203,900 for the same period of 1947. The 
number of workers for October, 1948, 
was 194,200. The industry employment 
index for November was 152.0 compared 
with 144.5 for November 1947 (1939 
equals 100). The payroll index for No- 
vember was 336.2, against 337.6 for 
November of 1947. 

Average weekly earnings for workers 
in the meat industry for November, 
1948, was estimated by the Bureau of 
Labor Statistics at $61.07 compared 
with $57.38 for October and $57.64 for 
September, 1948. Weekly hours worked 
averaged 43.1 for November, 41.9 for 
October and 42.3 for September, 1948. 
Average hourly earnings in November, 
1948 were $1.416 against $1.367 in Oc- 
tober and $1.361 in September. 





ST. JOH 








STAINLESS STEEL 
TABLES 


® Sausage Tables 
® Utility Tables 
® Special Tables 





STUDY MEAT TENDERNESS 


Foods researchers at Iowa State Col- 
lege are attempting to find out how to 
make meat more tender. The newest 
of the projects, “The Physical and His- 
tological Changes of Connective Tissues 
During Heating,” is just getting under 
way in the division of home economics. 
This project is being made possible by 
a $3,000 grant-in-aid, given by Swift & 
Company. The grant will be used to 
expand the meat research program al- 
ready under way. Research is being 
done to determine the chemical and 
physical bases for tenderness in meat. 


TO BOOST MEAT DELIVERIES 


Argentina has agreed to increase cur- 
rent meat deliveries to Britain, although 
it had been previously reported that it 
would fall 60,000 tons short of con- 
tracted deliveries of 400,000 tons of 
meat by March 31, when the one-year 
Andes Agreement between the two na- 
tions will expire. British meat rations 
recently were reduced by 2 pence worth 
a week per person because of slack de- 
liveries from Argentina. However, some 
observers felt that the nationwide slow- 
down of meat workers in Argentina that 
began at midnight, January 30, would 
affect deliveries under the agreement. 
The workers are demanding improved 
working conditions, including an _ in- 
dustry-wide 40 per cent wage increase. 


© Boning Tables 
© Trimming Tables 


© Packing Tables 


Improved Sanitation at Lower 
Maintenance Costs 


St. John Stainless Tables are effecting substantial 





IMPORTANT! 





copy will be iled upon req 
“Stainless Steel Bulletin.” 





ST. JOHN & CO. 


easily maintained. 


How Much Does Stainless Steel Cost? 


You are invited to read a detailed report on an 
actual cost comparison between stainless steel 
and galvanized packing house equipment. A 
t. Ask for the 


operating economies. Bright, sanitary surfaces are 


Our plant is exceptionally well equipped for superior 
stainless steel fabrication. St. John stainless pack- 


ing house equipment is built to last. 


5802 South Damen Avenue 
Chicago 36, Illinois 
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: SAYER & CO. Inc. LITHOGRAPHED OR PLAIN 


SHEEP | | Rata 
/ BEEF | SHORT . a eAll ‘a 
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) HOG 
CASINGS 


New Office Address 


30 CHURCH ST. 
NEW YORK 7, NEW YORK 

















OUR problem becomes our problem when you do 
business with Heekin. Manufacturers of cans and 
oe metal packages since 1901, Heekin food experts — 


leph O rl 7-6600 and production engineers — have the know-how to 
Telephone — CO rtlandt. 7- help you. Pack your lard or shortening—or any meat 


Cable Address—"OEGREYAS NEWYORK” product—in Heekin Lithographed or plain cans. 











Superior Packing Co.| 


Price Quality Service 


Chicago ‘~e yy St. Paul | 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 














THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 


ey 


MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 











3800-4000 E. BALTIMORE ST. BALTIMORE, MD. || 
WASHINGYON, D.C. RICHMOND, VA. 
458 - 11 St., $. W. 22 NORTH 17TH ST. 
NEW YORK, N. Y. ROANOKE, VA. || 
408 W. 14TH ST. 317 E. CAMPBELL AVE. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
Feb. 9, 1949 
Ib. 


per 
Choice native steers— 







Be ED bp ccvoectens 35 @3i% 
Good native steers— 

[SS ae 314%4@34 
Commercial native steers 

SE a6on60ceeees 30 @33 
Utility, all wts............ 30 @3i1 
Hindquarters, choice ...... 41 @43 


Forequarters, choice . , 32 


Cow, commercial. 






Cow, utility ..... 

Cow, cutter and ¢ 

Bologna bulls, 500 nn e-oae’ 34% a3 

BEEF CUTS 

Steer loin, choice.......... 61 @63 
Steer loin, ES Pere 43 @45 
Steer loin, commercial... .. 42 @44 
Steer @4A2 
Steer @i4i 
Steer @4s 
Steer rib, coves @39 
Steer rib, Soammeceiah. ° i 
Steer sirloin, choice....... 5 @97 


Steer sirloin, commercial. . ass 
Steer brisket, choice. ... q 
Steer brisket, good 
Steer chuck, choice 
Steer chuck, good...... 
Steer back, choice......... 
Steer back, good........... 
ES PORT OT 
Fore shanks ............+.. 
Hind shanks .............. @24 
Steer tenderloins .......... 1.30@1.40 
Cow tenders, 5 up......... 84 @s86 
Steer plates .......eeeee. 20 az: 


BEEF eee 
Brains ....... secccece @ 6% 
PE cBecteecetecessiese 19%4@20 
8, select, 3 Ibs. & up, 
. FZ. Sara 36 @37 
Tongues, house run, 
fresh or froz.........+.. 26 @26% 





Livers, regular ........... 35 @36 
CT 666506 0k< eo neeeces 
Cheek meat 





CALF—HIDE OFF 
Choice, : - CO 
Good, 225 Ibs. down........... . 
y aa Seeoceeeereccecees ‘628 
| reer ree 34@37 


VEAL—HIDE OFF 


OCholee CATERED 200. cccccccescee 


Geek COFERES oc cccsscvcccccoes 46@48 

Commercial carcass ........... 38@39 

DOD cc vesswbcdssviieseceses 34@37 
LAMBS 

Chakee TOMS oc cc ccccccccscces 41@46 

SO ERNE nes nadoscacevecses 40@45 

Commercial lambs 43 


PD NeticMneeeseSaedwoccocces 


Commercial 
ee 


WHOLESALE SMOKED 
MEATS 
Fancy regular hams, 
14/18 lbs., parchment 
Ml a pamiie hed 60.00600.0¢9 50@51 
Fancy skinned hams, 
i — » parchment 





COSSOC CP coSSCOeroees 50@52 
14/16 ‘Ibs. parchment 
EE va siscceseccsccceses W@54 
Fancy ~ brisket off, 
bacon, 8 Ib. down, wrap..... 55@57 
Square cut seedless bacon, 
STs BOWE, WHR. ccccccccves 53@55 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 10/16...... 4544 @47T% 
Reg. pork loins, 

6640.0 64664-0068 11 82% 
TOMGRTIOIRS 2. cccccesccccce 79 
Boneless loins ............ ie 57 
REE TETD a ccsscccecence 28% @29 
Skinned shldrs., bone in. ..31144@33 


Spareribs, under 3 Ib...... 2 
Boston butts, 4/8 Ib.. a 
Boneless butts, ¢.t., 3 





Neck bones ...........005. 
Pigs’ feet, front........... 8 9 
SE Ntddvees bkncepeeye 12 @1 
DEE den dhesetnewaeeseos 18 @18% 
ae chute ebaewwss aces @27 
SOabeecodeoscesssececs @13 
Gucute, WED MS tesesccssas 10 = @101 
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FANCY mente 





Tongues, corned ...... @3s 
Vv rr or under 6 oz . aso 
OS We BS GB, cc ctecccwacaces @s2 
BEE, cccives veseen ee 82 @s5 
Beef A. od de saese wee de @i9 
Calf tongues .............. 24 )25 
EA BEGOD vneccccccdccsces @iv0 
Beef livers, selected....... 36 
Ox tails. under % Ib..... es 10 
OUGF BH De ccccesoreccccs 23 @28 


SAUSAGE MATERIALS 


Reg. pork trim (50% fat)..18%@19 
Sp. lean pork trim, 85% 39 @39% 
Ex. lean pork trim, 95%...44 @45 


Pork cheek meat 


Pork tongues ............4. 23 24 
Boneless bull meat........ 46% @47T 
Boneless chucks 42 @4i 


CEE bb aneccccseced 
Beef trimmings . 
Beef cheek meat. 
Dressed canners 


Dressed cutter cows....... 28 @29 
Dressed bologna bulls...... 344%, @35 
Boneless veal trim........ a4 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... 85 
TEEN Sé6cctceecedecoes 50 
PONE sccccseccooous eevee 71 
Oe 72 
Be GN MER sccscccnvcoses 80 
B. ©. Salami, new con..... 48 
Genoa style salami, ch.... Ww 
DUE owecebenes0606.00 75 
Mortadella, new condition. . 49 
Cappicola (cooked) ..... cos 77 
Italian style hams......... 77 


DOMESTIC SAUSAGE 
Pork sausage, A ppeeeegs -89 @40 
Pork sausage, 

Frankfurters, sheep casings.45 @49 
Frankfurters, hog casings. . 46 
BOMNGED cc ccccccccccccccve 41 
Bologna, artificial casings..40 @42 
Smoked liver, hog bungs...40 @43 
New Eng. lunch specialty..59 @63 
Minced luncheon spec., ch..45 @48 
Tongue and blood........ ‘ 39 
Blood sausage . 







Polish poem ng amenea. ..47 @50 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 45 @50 
Domestic rounds, over 1% 
Siig Bee Mivccccccsas @55 
Export rounds, wide, over 
BOD Ss wadevesece coscc 7 @s8s 
= ¥ ‘rounds, medium, 
jn peaeeene ces @65 
Rupert ‘round. narrow, 
Pee 1.00@1.15 


No. 1 weasands, 24 in. up.10 @14 
No. 1 weasands, 22 in. up. 8 11 
No. 2 weasands oe © 7 





S8ebcceseccececes 1.10@1.25 

Middles, select, wide, 
in. cevccccece 1.20@1.30 

Middies select, extra, 
CSocsccece 1.40@1.45 

Middles. select. extra, 

2% in. MN oasegee 1.90@2.00 
Beef bungs, eae No. 1..17 @18 
Beef bungs, domestic...... 11 @13 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 15 @17 
10-12 in. wide, flat...... 9 @ll 
8-10 in. wide, flat..... - 54@ 6% 
Pork casings: 
— narrow, 29 mm. & 
Sgeseccsecccos 3.15@3.25 


Narrow, “mediums, 29@382 


Medium, 82@35 mm..... 1.80@1.85 
Spe. medium, 35@38 wee 40@1.50 
Wide. 38@43 mm....... 1.30@1.40 


Export bungs, 34 in. cut.30 @31 
Large — bungs, 
ut 


Sy Races cctwecces 19 @21 
Medinm potene bungs. 

OS ree 15 @17 
Small prime bungs...... 13 @l14 


Middles, per set, cap off.45 @55 
SEEDS AND HERBS 


Ground 
Whole for Sans. 
Caraway Seed ...... @26 @30 
Cominos seed ....... @30 @36 
Mustard sd., fey. yel.. @22 ne 
American ........+.. 20 T 
Marjoram, Chilean .... 27 @31 
EY nick taceccnoes @23 @27 
Coriander, Morocco, 
Natural No. 1....... 


- gu% os 
Marjerea. French 
Sage seas 


BE BD ceacececcess @30 @35 








SPICES CURING MATERIALS 
(Basis Chgo., orig. bbls., bags, bales) Nitrite of soda in 425-lb. bes 








bbis., del. or f.0.b. Chicago...$ 8.89 
Whole Ground Saltpeter, n. ton, f.o.b, N. Y.: 
Allspice, pane eee @29 a33 Dol. refined gran.........++.. 11.00 
Resifted + @31 a@35 Small crystals bdcdardsdeoccos 14.40 
Chili powder ...... . ase Medium crystals ............ 15.40 
Chili pepper +. @36 Pure rfd., gran. nitrate of soda. 5.25 
Cloves, Zanzibar .. @2 @33 Pure rfd. powdered nitrate of 
Ginger, Jam., unbl.30 @32 34@36 TK sn dns oi arb eeiat aan ae unquoted 
Ginger, African... @23 a2 Salt, in min. car. of 60,000 Ibs. 
Cochin ......... @2 @29 only, paper sacked f.0.b. Chgo. 
Mace, fey. Banda Per ton 
East Indies ..... @1.45 DROID i6.c as ctuntd ceive $19.52 
West Indies .... ‘e @1.45 i a 25.52 
-~ “se flour, fey. = @3u Rock, bulk, 40 ton cars, 
oveseccoses : @.6 DetPolt ..cccccccscccsccces MD 
w ‘eat India Nutmeg i an6 sSugar— 
Paprika, Spanish. . Wa@6o Kaw, 96 basis, f.0.b. 
Pepper, Cayenne. . .. Wake New Orleans ..... 5.65 
Red No. 1...... es a6 Standard gran., f.o. 
Pepper, Packers. @i3 a7 refiners (2%) .......+++- 7.80@8.00 
Pepper, black .... @i3 @ii l'ackers’ curing sugar, 250 Ib. 
Pepper, white .... av @vs bags, f.o.b. Reserve, La., 
Pepper, Black SEM oscceresacesensocases 7.00 
Malabar ....... @i73 @Ti Dextrose, per cwt., 
Black, Lampong. @ai3 aii in paper bags, Chicago....... 6.88 





PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
February & 


San Francisco 
February 8 


Los Angeles 
February 8 
FRESH BEEF: (Carcass) 


STEER: 
Good: 
400-500 Ibs. .......... D nteccecase 9M ibascs ¥ ag 
500-600 Ibs. .......... 33.00@ 34.00 35. 00@37. 00 35.004 36.00 
Commercial: 
400-600 Ibs. .......... 30.00@32.00 34.00@35.00 33.00@ 34.00 
Utility: 
See GR, cacecscese 28.00@ 29.00 30.00 @32.00 30.00G 31.00 
cow: 
Commercial, all wts.... 28.00@29.00 32.00@34.00 32.00@ 34.00 
Cutter, all wts......... 26.00@ 27.00 29.00@30.00 29.00@ 30.00 
FRESH VEAL AND CALF: (Skin-Off) (Skin-On) (Skin-Off 
Choice: 
ED ML Geweeccecs sesceccent | <s#ebesesee §  sesres 
Good. 
See GD, “caseuvecos~ ewecncecas 44.00@46.00 49.004 50.00 
FRESH LAMB & MUTTON: (Carcass) 
LAMB 
Choice 
MED EM, ccgcccrssses seseseeess 47.00@ 48.00 46.00 @ 47.00 
BOD BEB. coscccccccce 47.00@48.00 44.00@ 47.00 44.00@ 45.00 
Good: 
BOED TOR. cccccscececs 46.00@47.00 47.00@48.00 46.00@ 47.00 
EB ecccccresses 45.00@47.00 44.00@ 47.00 44.00@ 45.00 
Commercial, all wts.... 42.00@45.00 40.00@ 44.00 42.00@43.00 
Ws He WO ca cccce § aesioasécre 36.00@40.00 37.00@39.00 
MUTTON am: 
GBeod, TE WS. ERiccccce cccccceses 23.00@27.00 22.00@ 24.00 
Commercial, 76 Ibs. iiss ssavebagse 21.00@ 23.00 20.00@ 21.00 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style 
GD-29D TRG. .ncccccees _cacceccese Cf, Beer oe 
190-187 WBS. ....ccccce 32.00@33.00 33.00@35.00 32.00@34.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
tt Mi. tron teeeséan 44.00@47.00 50.00@52.00 46.004 49.00 
BEE BO. scccccscvcce 44.00@47.00 48.00@50.00 46.00G 49.00 
BBS TB. ccc cccccccce 43.00@ 47.00 46.00@ 48.00 44.004 47.00 
PICNICS: 
Se U Rodecccccese desuresede S5.COQST.CO 8 ccc cece 
PORK CUTS NO. 1: 
HAM. Skinned: (Smoked) (Smoked) 


(Smoked) 
9.00@ 55.00 56.00@58.00 
49.00@54.00 53.00@ 56.00 
BACON. ‘‘Dry Cure’’ No. 1 
6- 8 Ibs. 


56.00@59.00 
56.00@58.00 





jb Gah aes 46.00@53.00 56.00@ 60.00 59.00@60.00 

DED TO cb ccscscsies 45.00@52.00 52.00@56.00 56.00@ 59.00 

BOER TB. cccccssccces 45.00@52.00 peeueb ety 56.00@ 59.00 
LARD. Refined: 

BNNED socccccivsccese 14.75@15.50 nan eeee 17.00@17.50 

50 Ib. cartons & cans... 15.50@16.50 «ccc e eee, «te emcees 


1 BD. CREOORR. 2c ccccccee 16.25@ 17.00 18.00@19. 00 17.50@18.00 








VIBBERT and SONS 
ds —Lohers- 








U. S. Warehouse, Detroit 16, Michigan 
1200 W. 9th St., Cleveland 13, Ohio 
505 Elm St., Cincinnati 1, Ohio 


THE FOWLER CASING CO. LTD. 


For 30 Years the Largest | t Distributors of 











Independen 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Effseace, Londen) 
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“SILENT PARTNERS IN FAMOUS FOODS” 
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® REMEMBER THESE 2 ESSENTIALS 


ale, 


& WHEN PACKAGING YOUR PRODUCT 


. 


Wise packers know: Besides pro- 
ducing a quality product, you must 
(a) package your product for max- 
imum appeal, (b) protect the qual- 
ity of your product, from plant to 
consumer’s kitchen! 


AND THAT’S WHERE CARTONS 
BY UNITED COME IN! 


United’s smart modern design re- 
flects the high quality of your 
product...registers immediate 
brand identification. 


United’s sturdy, moisture- and 
grease-proof construction protects 
against crushing, excessive dryness, 
impurities, spots and stains... all 
the way along the line. 


These advantages mean more im- 
pulse sales, more repeat sales, and 
greater profits. Good reason, surely, 
to investigate United’s wide line of 
packaging, for your product! 

o * e 


Our experts will gladly show you—with- 
out obligation—how you can create ad- 
ditional sales and profits with United 
cartons custom-designed to your specific 
requirements. If you already have a 
satisfactory package, ask us about our 
efficient manufacturing and service fa- 
cilities. W rite today for information and 
samples! «cd 





[folding Cantons and Piper Specialties 


BOARD mits 


° 
Lockport, N.Y; Thomson, N.Y; Urbona,O. Victory Mills, M.¥; Syrocuse, N.Y., Brooklyn, N.Y; Cohoes, N.Y, Springfield, O. 


FROM PULP TO FINISHED PRODUCT 


P. ©. BOX 1316 + SYRACUSE, N.Y. 
ca 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, FEBRUARY 10, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
8-10 setcoe GR5Gn 4446n 
10-12 ..... . 44%n 444on 
12-14 oe 4345n 
14-16 +++. 42%n 42}on 
BOILING HAMS 

Fresh or Frozen 8.P. 

16-18 aincccs Ue 39n 
18-20 cooee S6%n 3634n 
20-22 3644n 364on 

SKINNED HAMS 

Fresh or Frozen S.P 

SPSS sccccieces @ 47n 

2 jus 46 46n 

45 45n 
41% 41%n 

39 39n 

39 39n 

39 39n 

38 38n 
37% 3744on 

35 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates... l4n 13n 
Square jowls.. 15@15% 18@18%n 
Jowl butts.... 11% 12@12% 








PICNICS 
Fresh or Frozen S.P 
OO cons 30420 
4- & Range ee 
_ (eee 28n 
GP ves 26n 
10-12 .... 2354¢n 
512-14 .... 25n 
S-up, No, 2's 
TR, seccesee 25 
BELLIES 
Fresh or Frozen Cured 
6- 8 <ctesen 40 
mn eee 38 39 
10-12 .... 35 36 
12-14 see 29% @30 32 
BEES sevece 26 28 
16-18 . cooe 20% 27 
18-20 . aa 25 26 
D.S. BELLIES 
Clear 
18-20 . Crereredeansenes -- 2 
PPE Ki dbeceecees coutoese, ae 
adtonwet 21 
2014 
jase 1914 
teens 19 
FAT BACKS 
Green or Frozen Cured 
ee astes wea 10n 10n 
8-10. , 10n 10n 
10-12 ... -. 10n 10 
SPE cscaeass 10m 10 
14-16 --+s 10%n 10% 
16-18 aa ei ee 11 
18-20 .... so wae 11 
SOG sescesuce Uae 11 





LARD FUTURES PRICES 


MONDAY, February 7, 1949 





High Low Close 
Mar. 13.25 12.37% 12.45 
May q 
July 
Sept. 





Sales: 20,800,000 Ibs. 

Open interest at close Fri., Feb. 4th: 
Mar. 666, May 696, July 348, Sept. 
136; at close Sat., Feb. 5th: Mar. 637, 
May 705, July 349 and Sept. 142 lots. 


TUESDAY, February 8, 1949 
Mar. 12.30 12.45 10.65 11.00 
May 12.40 12.45 10.70 11.05 





July 12.40 12.40 10.72% 11.30 
Sept. 12.47% 12.47% 10.80 11.15 
Sales: 37,160,000 lbs. 


Open interest at close Mon., Feb. 
7th: Mar. 579, May 735, July 348 and 
Sept. 148 lots. 


WEDNESDAY, February 9, 1949 
Mar. 11.00 12.10 10.90 12.00 
May 11.30 12.20 11.00 12.10a 
July 11.35 2.37% 11.02% 12.15 
Sept. 11.57% 12.40 11.10 12.17%4b 

Sales: 36,600,000 Ibs. 

Open interest at close Tues., Feb. 
Sth: Mar. 516, May 727, July 344 and 
Sept. 206 lots. 


THURSDAY, February 10, 1949 


Mar. 12.25 12.27% 11.80 12,15 
May 12.50 2.50 11.90 12.35 
July 2.45 12.50 11.92% 12.40a 
Sept. 12.57% 12.57% 11.95 12.40 


Sales: 20,240,000 Ibs 

Open interest at close Wed., Feb 
9th: Mar. 502, May 701, July 349 and 
Sept. 196 lots 


FRIDAY, February 11, 1949 
Mar. 12.22% 
May 12.37% 
July 12.40 
Sept. 12.40 2.47% 1 y 
Sales: About 8,500,000 Ibs. 






Open interest at close Thurs., Feb 
10th: Mar. 488, May 738, July 360 and 
Sept. 218 lots 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 





Tierces Loose Leaf 
Feb. 5 13.40a 12.00a 11.00n 
Feb. 7 12.75a 11.50a 10.50n 
Feb. 8 ..11.50a 10.50a 9.50n 
Feb. 9 - 12.25% 10.50a 9.50n 
Feb. 10 10.50n 9.50n 
Feb. 11 11.00 10.00n 


The National 


CORN-HOG RATIO 


The corn-hog price ratio at 
Chicago on February 5 was 
more favorable for hog pro- 
ducers than it was a week 
previous. The ratio for all 
purchases was 14.7, com- 
pared with 13.9 on January 
29 and 10.1 on February 7, 
1948. The price ratio for 
barrows and gilts was 15.0 
on February 5, 14.2 on Jan- 
uary 29 and 10.2 on February 
7, 1948. The ratio on Feb- 
ruary 5 was based on No. 3 
yellow corn selling at $1.312 
per bu., the January 29 ratio 
on corn selling at $1.391 per 
bu. and the February 7, 1948 
ratio on corn selling at $2.472 
per bu. 

The ratio for the month of 
January 1949 for all pur- 
chases was 13.6, for barrows 
and gilts, 13.8; the December 
1948 ratio for all purchases 
was 14.8, for barrows and 
gilts, 15.0; the January 1948 
ratio for all purchases was 
9.9 and the ratio for barows 
and gilts, 10.0. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


Chgo. .. ‘ $13.7 
Refined lard, 50-lb. cartons, 

f.o.b. Chicago 14.00 
Kettle rend., tierces, f.0.b 

Chgo 14.75 
Leaf, kettle rend., tierces, 

f.o.b. Chgo .. 14.75 
Neutral, tierces, f.0.b 

Chicago ‘ 13.87% 
Standard Shortening *N. & 8S. 21.00 
Iiydrogenated Shortening 

N. & S os 22.75 

*Del'd, 
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Retract 


Saves Time and Work — Loading — 
Unloading — Stacking — Unstacking 
This compact, mobile, easily maneuver- 
able power-belt conveyor unit extends to 
46' in either direction and retracts to 
9'10". Reaches into cars, trucks, trailers. 
Handles boxes, bags, bundles, cartons, 
crates, cases weighing up to 150 lbs. im 


Available in two models—1 way stretch | : scr 








and 2 way stretch—and 4 sizes. Write 
for Extendoveyor Bulletin No. NP-29. - <— 
Standard Conveyor Company, North St. | e fay 
Paul 9, Minn. 








STANDARD 
CONVEYOR COMPANY 
North St. Paul 9, Minn. 





RAVITY & POWER 
CONVEYORS 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 


CANNED MEATS — “PANTRY PALS” 


MEAT PRODUCTS OF THE HIGHEST QUALITY 
STAHL-MEYER, INC. 


Peoria Packing Co. [Executive Offices Brooklyn Division 
U. S. YARDS 172 &. 127th STREET 25 WYCKOFF AVE. 
PEORIA, ILL. NEW YORK 35, N. Y. BROOKLYN 27, N.Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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Insulation 
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These grains of vermicu- 
lite, honeycombed with 
dead-air cells, block heat- 
loss. The shining surfaces, 
like billions of tiny mir- 
rors, reflect heat rays. This 
double action makes 
Zonolite one of the most 
efficient insulating 
materials known to scicnce. 


THE ONLY INSULATION WITH ALL THESE 
COLD STORAGE ADVANTAGES 


Zonolite Vermiculite Insulation is the perfect 
answer for cold storage insulation problems, 
not only because of its high efficiency, but 
because of its safety—it actually snuffs out 
flame. And because of its permanence—never 
needs replacing. Easy to use. Can’t mat down, 
can’t absorb moisture, can’t turn sour, soggy 
or smelly. Quick changing extremes of tem- 
perature won't affect its efficiency. 


THE ONLY INSULATION YOU CAN USE 
AS FILL OR IN CONCRETE 


Most amazing feature of Zonolite is that its 
service to the cold storage man is not con- 
fined to its use as fill. It’s structural, too. It 
builds right in to walls, floor and roof. Easily 
mixed with Portland cement, it forms a cor- 
crete with many times the insulating value 
and many times the fire-retardance value of 
ordinary concrete, 

Use the handy coupon to send for the free 
booklet today. Learn all the amazing facts 
about how you can increase your Cold Storage 
profits by using Zonolite brand Vermiculite. 


*Zonolite is the Registered Trade-Mark of Zonolite Company 


ZONOLITE COMPANY 


Dept. NP-29, 135 S. La Salle St. 
Chicage 3 Illinois 
—_—— mei ee ee ——— Se 


ZONOLITE COMPANY, Dept. NP-29 
135 S. LaSalle St., Chicago 3, Ill. 


Please mail us your FREE manual on 
Zonolite Cold Storage Insulation. 


Name... 

Firm Name 

= Address 

City “tate 
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High-volume meat processors with large built-in 
smokehouses will find the super-efficient KOCH 
Electric Smokehouse useful in many ways. They have 
found it ideal for laboratory purposes, since it en- 
ables them to test smoking formulas on small batches. 














The amazing economy of the KOCH Electric Smokehouse is its finest feature. 
Carefully controlled tests have proved that a full batch of hams—up to 
500 pounds—can be processed at a cost of less than $1.80 for electricity! 
That's a power charge of about one-third of a cent per pound—and yet this 
cost is based on a rate of 3c per kilowatt hour. Power rates in many com- 

ities are substantially less. This unit can be used by larger packers and 
processors for overflow smoking in both the cured meat and the sausage 
departments as well as for experimental purposes. 





Built for Service and Safety 


All-steel construction, heavy insulation of corrugated asbestos and accurate 
thermostatic control explain the remarkable economy of the KOCH Electric 
Smokehouse. Sawdust is charged through the lower door and is held in a 
pan just above the heating elements. There are separate drip pans below 
the meats. Thus, grease cannot drip on the sawdust or heating elements. The 
major cause of smokehouse fires is minimized. 


No. 1099 All-Steel Insulated Electric Smokeh 
x 8’ high—capacity 500 Ibs. of hams or bacon 





4' wide x 3' deep $ 


7 500 
f.o.b. Kansas City 
Special sizes built to order—send size 


wt 


Exact, 
constant temperatures can be maintained without supervision. 





Fast 2-Step 
Way to Sanitize 
Your Sausage Stuffers 


























ERE’S the Oakite method that simplifies the job: 

Simply wash or brush stuffing machines with a solu- 

tion of a specialized, thorough-cleaning Oakite material. 

After rinsing, spray or swab on potent solution of low pH 

Oakite Bactericide. Thorough cleaning and sure germici- 

dal treatment keep stuffers in excellent condition... re- 
duce danger of contamination and spoilage loss. 


HELPFUL FACTS about fast, safe, economical methods 
for cleaning equipment in your killing, curing, cutting, 
smoking, sausage and bacon-slicing departments are all in 
the “‘Oakite Meat Plant Cleaning Digest’’—yours FREE. 
Write to Oakite Products, Inc., 20A Thames St., New York 


=) OAKITE 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 









Technical Service Representatives Located in 
Principal Cities of United States and Canada 











MEAT PACKING EQUIPMENT 
Tram Rail Systems Designed, Fabricated and Installed 
TRACKS — SCALES 
TROLLEYS — RACKS 
Complete Slaughtering, Packinghouse & 
Sausage Plant Machinery & Equipment 


MATERIAL HANDLING EQUIPMENT 
CRANES — ¢ MONORAIL 


H. H. EDWARDS, 


Engineers & Contract 
246 WEST 14th STREET ° 


INC, 


NEW YORK 11, N. Y. 














Attention: 


SAUSAGE MFRS! 








SAUERKRA > We now have the famous 1948 PIKLE- 

U RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quototi sent on request. 
“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manvfacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont 5-8300, Chicago, Illinois 
Fe —Pulaski, Wis., Phone Pulaski 111 
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MARKET PRICES tec York 





DRESSED BEEF CARCASSES 
City Dressed 


February 9, 
1949 


Choice, native, heavy...... 34% @42% 
Choice, native, light..... 44a 421, 
BeOS .cccccscecccscs ...33 @39 
COMM, 2. cccccceccceeess . 
Can. & cutter........ 31 @37% 
EE Seeccdscecas .37 @3s 
BEEF CUTS 
City 
Me. 2 MRecsvesces .. 56@60 
a We Wekscesncaes ... 44@50 
mG. DB BRB s co ccccss .. 16@66 
me. B Bc ceeres . 42@50 
No. 1 hinds and ribs. .. 40@48 
No. 2 hinds and ribs. — 


No. 3 hinds and ribs 





No. 1 top sirloins. . haere 

No. 2 top sirloins............ 

No. 1 rounds, N. Y. flank off. . 

No. 2 rounds, N. Y. flank off. ..41@43 
ie MMs a backs ares cave 31@33 
Gs B CRIB s oo cc ccccccsccoves 2@31 
BO. B GRE s cccvccccccccenses eae 
ee eee 26@28 
No. 2 briskets.. 26@28 


No. 1 flanks. . 
No. 2 flanks... 





4@15 
.14@15 


FRESH PORK CUTS 


Western 
Boston butts .............34 @37 
Pork loins, fresh 12 lbs. do.41 @43 


Hams, regular, under 14 Ibs.444%4@46 
Hams, skinned, fresh, 
WOT BO BB nce ccoccccs 


4615 @48% 
Picnics, fresh, bone in... 


@32 





Pork trimmings, ex. lean...45 @46 
Pork trimmings, regular. ..19% @20 
Spareribs, under 3. 33 @34 
a sq. cut, seedless, 
ececcecccese 37 «6©@39 
City 
Boston butts, 4/8 Ibs. 38@42 
GROTON, Tl. BZecccacssesse 36@ 38 
Pork loins, fr., 10/12 Ibs Wa 4 
Hams, regular, under 14 Ibs 47@51 
Hams, sknd., under 14 ibs... eons 
PROSE, BORO Bs cccccccoceses 34@37 
Pork trim, ex. lean............ esse 
Pork trim, regular 19@22 
CPRPOTERS, TARE ccc cc cccccsccct 364 40 
Bellies, sq. cut, seedless, 8/12.. 
FANCY MEATS 
Veal breads, under 6 oz.......... 65 
DS 0D BD Ge scccsicvcoveccsccecs 80 
BEG, BDc cccccccccvccccsesesoe 1.00 
DEE HNO cccccsccccccccccced 30 
Beef livers, selected........ er 
DD GEE cossopecceecscesccsae 45 
Oxtails under % Ib..........654. 16 
Oxtails, over % Ib........--e0e0s 38 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
lbs 





100 to 136 Ibs............. 31%@ = 
137 to 158 Ibs............. ane 
154 to 171 Ibs.......... ; 1 pas 
Bee GD Dee Bh eee vdeduese "3114 @33 
LAMBS 
Choice lambs ........ ....40 @51 
) pone lambs ...... eeeT fC 
EMD ce ncesccebndocssscucdes 48 @58 
Hindsaddles vibabenneenwed 49 @57 
EGE ccccccccsscscvsscesoue Gee 
MUTTON 
Western 
Good 


VEAL—SKIN OFF 


Western 
Choice carcass 


Good carcass .. 600  46@51 
Commercial carcass ........... 41@46 
ED Sec oriaceccedseranssse 36@40 

BUTCHERS’ FAT 
Shop fat ... 8% 

Breast fat .. ee 4 
Edible suet .. 4% 
Inedible suet ‘ 4% 


FATS-OILS EXPORT 


The following table shows 
U. S. exports of fats and oils 





during January-November 
1948: 
—January-November— 
Commodity 1947 1948 
Soybeans, bu... 2,213,000 3,957,000 
Soybean oil: 
Refined, Ibs. .30,221,000 35,868,000 
Crude, Ibs. ...57,610,000 40,066,000 
Coconut oil: 
Refined, Ibs.. 3,626,000 8,952,000 
Crude, Ibs... .50,852,000 9,567,000 
Cottonseed oil: 
Refined, Ibs... 9,465,000 20,827,000 
Crude, Ibs.. 84,000 »779,000 
Flaxseed, bu.. 15,000 128,000 
Linseed oil, ibs. 5,811,000 26,994,000 
Peanuts: 
Shelled, Ibs. .148,066,000 403,446,000 
Not shelled, 
TR, ccccccs 16,420,000 9,162,000 
Peanut ‘oll, 
refined, Ibs... 815,000 670,000 
Cooking fats, lbs 3,237,000 2,973,000 
Lard, Ibs. ..... 358,448,000 230,722,000 
Oleomargarine, 
BBB. csccesecs 17,409,000 3,158,000 
Tallow: 
Edible, Ibs.... 601,000 1,277,000 


Inedible, Ibs. .52,333,000 54,488,000 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, FEBRUARY 9, 1949 
All qoutations in dollars per cwt. 

FRESH BEEF: 

STEER AND HEIFER: 
Choice: 
350-500 Ibe. 
500-600 Ibs 
600-700 Ibs 
700-800 Ibs. 
Good: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs 


None 

None 
$36.00-38.00 
. 35.00-37.00 


None 
None 
33.00-34.00 
32.00-34.00 


Commercial: 
350-600 Ibs. .......... 30.00-33.00 
600- GED TRB. ccccccvcce 30.00-32.00 
Utility, all wts..... . None 
cow: 
Commercial, all wts 29.00-31.00 
Utility, all wts..... . 29.00-31.00 
Cutter, all wts... .. None 
Canner, all wts.. . None 
FRESH VEAL, AND CALF 
SKIN OFF, CARCASS: 
Choice: 
80-130 Ibs. None 
130-170 Ibs. None 
Good: 
50- 80 Ibs. - 46.00-48.00 
80-130 Ibs. . 48.00-51.00 
130-170 Ibs. None 


Commercial: 
5O0- 80 Ibs 
80-130 Ibs. 
130-170 Ibs. 

Utility, 


. 41.00-44.00 
43.00-46.00 


peseesbeous None 

all wte........ 36.00-40.00 

FRESH LAMB AND MUTTON: 
LAMB: 


Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


None 

45.00-46.00 
44.00-45.00 
39.00-42.00 


Good: 
SO-49 TR seccvcces . 43.00-45.00 
00-45 Ds sesnvee . 48.00-45.00 
45-50 Ibs. ........ 42.00-43.00 
50-60 Ibs. ....... .. 38.00-40.00 
Commercial, all wts.... None 
Utility, all wts. ... None 
MUTTON (EWE): 7 70 lbs. down: 
Bee wccccccscccoccesse None 
Commercial .........+. None 
Utiity ..ccscccccces . None 


FRESH PORK CUTS: Loins No, 1: 
(BLADELESS INCL.) 


8-10 Ibs. 41.00-43.00 
10-12 Ibs. . 41.00-43.00 
12-16 Ibs. 39.00-40.00 
16-20 Ibs. .. 36.00-38.00 
Ghestten, Skinned, N. Y. Style: 

8-12 Ibs. None 

mas, Roston Style 

4 Ib . . 34.00-37.00 


The National Provisioner—fFebruary 12, 1949 





@ DICED READY TO USE No washing, cut- 














ting, handling or flavor loss. 


ECONOMICAL Use as required in large or 
small quantities—packed without salt in 
6 lb. 6 oz. tins, 6 to a carton. 


KEEP INDEFINITELY Tins hermetically 
sealed, not affected by heat or cold. 


SLICE EVENLY, FIRMLY Cannon red sweet 
peppers are an exclusive, scientifically 
developed strain of thick-walled, bull 
nose peppers. 






Write for trial case or place on order with the 
Cannon representative in your city—if not listed, 
write direct. 


H. P. CANNON & SON, INC. 


Bridgeville 


Delaware 
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TALLOW AND GREASES 


Thursday, February 10, 1949 








The tallow and grease market con- 
tinued to be unsettled and confused this 
week and the large soapers were still in 
and out of the market. Purchases were 
confined largely to dark materials, par- 
ticularly yellow grease at 7%c, de- 
livered consuming points. The top 
grades were bid and sold on the basis 
of 8c for fancy tallow and 7%c for 
choice white grease; however, business 
was on a very limited scale. 


Offerings during the week were fairly 
liberal and producers endeavored to get 
higher prices, but buyers confined their 
ideas to purchases at the quoted price 
levels. Trading generally was light and 
scattered. Early this week, two tanks 
of yellow grease sold at about the mar- 
ket. A tank of fancy tallow sold at 8c, 
and a tank of yellow grease at 7%c 
delivered consuming points. Later, two 
more tanks of yellow grease sold on the 
same basis. About midweek, a tank of 
special tallow sold at 7%c and a tank 
of fancy tallow at 8c, delivered con- 
suming points. Two tanks of yellow 
grease sold at 7%c, and a tank of 
fancy tallow at 8c, all delivered con- 
suming points. Rumors of fancy tallow 
moving at 7%c could not be confirmed. 
A couple of tanks of yellow grease sold 
at 7\%c and a tank of special tallow at 
Te, delivered consuming points. Two 
tanks of fancy tallow were reported to 
have sold at 8c, f.o.b. Chicago. About 
weekend, a couple of tanks of yellow 
grease sold at 7c, and another tank of 
special tallow at 7%%c, all delivered con- 
suming points. 


TALLOWS: Further declines devel- 
oped during the week with all grades 
again reduced from % to %c below last 
week. Edible tallow was quoted at 8%c 
@ 9c nominal, in carlots, delivered to 
consuming points. Fancy tallow was 8c; 
choice, 7%c nominal; prime, 7% @ 


EASTERN FERTILIZER MARKET 


New York, February 10, 1949 

Most packinghouse by-products mar- 
kets were lower due to lack of buying 
interest. Cracklings declined to $1.85, 
f.o.b. New York, and even lower prices 
were looked for unless some buying 
comes into the market. 

Wet rendered tankage and blood are 
purely nominal due to lack of trading, 
but it is thought that both of these 
materials will work lower in price. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

oS ae re $45.00 
Blood, dried 16% per unit of ammonia...... 9.50 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit...........sseeeeees 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports..............see0: 51.00 

fm TGOED., BAGS. cccccccccccccccccccsccccce 54.50 
Fertilizer tankage, ground, 10% ammonia, 

BND DP cbig Cc cccccceccescocscoscoes nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 9.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

Oe SR, Bes Mn chs cnccncccssacevoss $60.00 
Bone meal, raw, 444% and 50% in bags, 

Per Cam, EOD. Wetec cc cccccccccvcccccccs 65.00 
ge ye om, f.o.b. Baltimore, 

DFS BOO GR ocscs cecccccvcccccccccosece -76 


Dry Rendered Tankage 
40/50% protein, unground, 
Ee Ge Oe NS os cccececcesescccvcseces $1.85 


BY-PRODUCIS—FATIS—OILS 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, February 10, 1949.) 


Blood 

Unit 
Ammonia 
Unground, per unit of ammonia. . ..*$8.75@9.00 

Digester Feed Tankage Materials 

Wet rendered, unground, loose......... *38. HO@S.T5 

Liquid stick tamk Cars......cccccccccese Be 2.75@3 00 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk...$ 105.00 
55% meat scraps, bulk............. 115.50@120.00 
as Speed tankage, witb bone, 

p54dsse sWepetenegecesosqcece 95.00@ 100.00 
on , Fee ster tankage, bulk........ 115.00 


80% blood meal, bagged TTTTTTT TTT 160.00@ 170.00 
65% BPL special steamed bone mea), bagged 70.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia ...... 6.6. eceecenes $5.75@6.00 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia........... $6.50@7.00 
Dry Rendered Tankage 
Per unit 
Protein 
GORS cosciccccccesceccccecsoceesececs *$1.75@1.85 
BOOED. ons «000 04000560002 0000e86eu *$1.75@1.85 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $2.50@2.75n 
Hide trimmings (green, salted)....... 1.35@1.40 
Sinews and pizzles (green, salted)..... 1.35@1.40 
Per ton 
Cattle jaws, skulls and knuckles............ $60.00 
Pig skin scraps and trim, per Ib.............5@5% 


Animal Hair 
Winter coil dried, per ton.......... 
Summer coil dried, per ton. 
Cattle switches ............ 
Winter processed, gray, Ib.. 
Summer processed, gray, Ib 





*Quoted Delivered basis. 





7%c nominal, special, 7% @ 7%; No. 1, 
7%c nominal; No. 3, 7%c nominal, and 
No. 2, 6c nominal. 

GREASES: The market developed ad- 
ditional weakness this week and all 
quotations on Thursday were from % 
to %ec below last week. Choice white 
grease was quoted nominally at 7%c 
A-white, 7%c nominal; B-white, 7%c 
nominal; yellow, 7%c; house: 6%c 
nominal; brown, 5%c nominal, and 
brown, 25 f-f.a., 5%c¢ nominal, 

GREASE OILS: Reports indicated 
good interest was in evidence from 


domestic and export sources at current 
prices. Closing quotations Thursday on 
all grades remained unchanged. No. 1 
lard oil was quoted at 14c, in drums, 
l.e.l., f.0.b. Chicago; prime burning oil, 
16%c, and acidless tallow at 14%%c. 

NEATSFOOT OILS: Continued good 
interest was reported by the trade in all 
grades for export and domestic business 
at the quoted levels. Prices were un- 
changed from the previous week. Pure 
neatsfoot oil was quoted Thursday at 
28c, basis drums, l.c.l., f.o.b. Chicago, 
and 20-degree neatsfoot oil at 34c. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 
Cook Quickly 
Efficiently. 


PIQUA, OHIO 













THE FRENCH OIL MILL MACHINERY CO. 
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N’S FOUNDRY & MACHINE WORKS 
A AVE., AURORA, 





Builders of Dependable A 

Machinery Since 1834 

Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


INDIANA, U. S. A. 
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VEGETABLE OILS 


Thursday, February 10, 1949 








The vegetable oil markets went into a 
tailspin early this week following the 
drastic reductions in grains, lard and 
other major commodities. However, 
some of the losses were regained to 
some degree by midweek, with a better 
tone in evidence. Trading was light and 
scattered on spot shipment oil and buy- 
ers were reluctant to buy ahead of their 
current requirements. 

SOYBEAN OIL: Following the dras- 
tic slump in prices early this week, with 
February-March oil sold at 10%c and 
April through June at 10%c, govern- 
ment support buying brought a better 
tone. There were reports that govern- 
ment purchases involved 40 to 45 cars, 
but confirmation was lacking as to the 
exact quantity procured. About mid- 
week, offerings continued to appear in 
the market at 10%c with bids at 10%c, 
and spot oil sold on that basis. A 
stronger feeling was reported by the 
weekend and some sales came to light 
at 11%c for February. The closing quo- 
tation Thursday was 11%c paid. 

CORN OIL: Trading on corn oil ap- 
peared to be at about a standstill this 
week. Reports by the trade indicated 
bids of 12c were in the market, while 
13c was asked. Some product was re- 
ported sold early this week at 13%c for 
immediate shipment. The price on 
Thursday was 13c asked, 1%c lower. 
COCONUT OIL: A little more selling 


interest was evident this week and a 
few cars were reported to have sold on 
the basis of 12%c, Pacific Coast. While 
weakness developed with the other oils, 
a better tone was in evidence by Thurs- 
day and the closing price was 12%c@ 
13c asked, down % to %c. 

PEANUT OIL: Short supplies of 
crushing peanuts resulted in a very 
quiet market this week. No sales were 
reported in any quarter by the weekend. 
The quoted price was 17¢c nominal on 
Thursday, unchanged from last week. 

COTTONSEED OIL: A weak under- 
tone was in evidence in the market and 
supplies were far in excess of demand. 
A mixed price structure was reported 
and sales for prompt were made at 12%, 
12% and 12c, according to the trade. 
Demand was lacking and by Thursday a 
nominal market was reported. Valley, 
Southeast and Texas were quoted at 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 





WEE acccovess owes dbacbeteGeees ceeds 124n 

NETS con ccunt dc cenbaet manele cea ate 124%n 

WORD vo viccccsbectesocetsesysssséccsdenss 124%n 
Soybean oil, in tanks, f.0.b. mills, 

Midwest ...ccccccccccveccsccccccccessses 114pa 
Corn oil, in tanks, f.o.b. mills................ 13a 
Coconut oil, Pacific Coast. eee DDK O@L Bax 
Peanut oil, f.0.b. Southe rn points gab ab 17n 
Cottonseed foots 

Midwest and West Coast............. 14% @1% 

BE ctv icccecsonseansecesonvsederese 14 @1\ 

Prices f.o.b. Chgo. 
White domestic, segs snendsseascrsveesce SP 
White animal fat. . ‘ sebe me 29 
Milk churned pastry Saab e.1an pacseeenasas 28 
Water churned pastry... .. 2.6.6. -eecnee co = 


12%c. The N. Y. futures market dis- 
played considerable activity. Tuesday’s 
record of 802 contracts negotiated was 
the largest in volume since July 1, 1941. 


SATURDAY, FEBRUARY 5, 1949 
Open High Low Close Pr. el, 





Mar «+++ 16.35 16.35 15.76 16.46 
May .-» 16.30 16.30 15.80 16.52 
July --- 16.20 16.20 ‘ 15.70 16.47 
Sept. ......914.75 TTT ee *14.75 15.50 
Oct. . -» 15.35 15.35 15.00 15.00 15.50 
Dee. .......914.%5 15.00 15.00 *14.50 15.00 


Jan ..*14.75 ae _ *14.50 15.00 
Total sales: 340 contracts. 


MONDAY, FEBRUARY 7, 1949 


Mar. .....0. 15.65 16.10 15.25 15.38 15.76 
May P 15.70 16.14 15.30 15.43 15.80 
SU averoes 15.70 15.85 15.25 15.35 15.70 
Sept *15.00 : oa08 *14.75 14.75 
Oct oncceteeee oes ; *14.60 15.00 
Dec ween e 914.80 14.80 14.60 14.60 14.50 
FO, sc 2tvsus *14.80 hoes eee *14.25 14.50 


Total sales: 415 contracts. 


TUESDAY, FEBRUARY 8, 1949 





Mar. ....... 15.40 15.44 13.50 14.07 15.38 
May ....... 1§.41 15.45 13.50 14.12 15.48 
July ....... 15.35 15.385 13.45 14.00 15.35 
Sept . *14.75 14.75 13.75 *13.25 14.75 
Oct. . .*14.600 14.25 13.00 3.5 14.60 
Dec. .......914.80 14.30 13.30 *13.30 14.60 
Jan cocacee eae séee *13.35 14.25 
Total sales: 802 contracts. 
WEDNESDAY, FEBRUARY 9, 1949 
Mar 13.85 15.20 13.65 *15.10 14.07 
May 13.90 15.20 13.62 15.10 14.12 
July .. 13.66 15.10 13.50 15.05 14.00 
Sept *13.10 ° oes *14.00 13.25 
Oct -. 13.35 13.60 13.05 *14.30 13.50 
Dec. . 13.35 13.35 13.35 *14.25 13.35 
Jan : +T3.30 es 14.25 13.35 


Total sales: 641 contracts. 


THURSDAY, FEBRUARY 10, 1949 


Mar. . . 15.05 15.25 14.87 *15.05 15.10 
May. 15.05 15.30 14.85 15.15 15.10 
July 15.05 15.20 14.75 15.20 15.05 
Sept. . *14.00 . othe *14.00 14.00 
OSe, ciscces eee . : *14.60 14.30 
Dec, . *13.55 14.55 14.55 *14.20 14.25 
Jan, . 14.00 ° 114.30 14.25 

Total sales: 355 contracts 

*Bid. tNominal 





MAKE YOUR 


DO ITS JOB! 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical | 
Service Dept. I'Y-12. 





SALT 











SERVICE CAP 


» 








DIAMOND CRYSTAL SALT °°" si ct wc 





COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
readily yields fat and moisture content. Reduced cook- 
ing time saves steam power and labor. There's an M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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These caps are adjustable to any head 

size, eliminating annoyance of shrink- 

age and assortment of sizes. Cost less than average 
expense of laundering ill-fitting cloth caps. Light 
and comfortable to wear. Send coupon now. Just mail 
the coupon below and we will send you, absolutely 
FREE, a patented adjustable Paperlynen Service Cap, 
with your company name and/or trade mark on it. 


PAPERLYNEN COMPANY 

555 West Goodale St., Dept. S-2 

Columbus, Ohio 

Please send us, absolutely FREE, a i adjustable Paperlynen Cap, 


with our Company name as given below. (If you wish your trade mark on 
cap, too, attach sheet showing it.) 
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HIDES AND SKINS 





Hide trading at a standstill through- 
out the week—Hide futures lower 
with decline in other commodities— 
Trading required to establish market 
on most hides—General structure 
weak—Heavy native cows and brand- 
ed cows sell down—Kips sold 242 


lower. 


Chicago 


PACKER HIDES: Liquidation in 
most of the commodity futures markets 
throughout the current week, with the 
N. Y. hide futures market sharing in the 
declines, influenced a bearish situation 
in the spot hide market, However, hides 
did not suffer to the extent that grains 
and lard did, but the effects of the de- 
clines were apparent in the offerings 
of hides, as packers were cautious, 
awaiting the trend change in the mar- 
ket. During the first two days the fu- 
tures market dropped 119 to 180 points, 
but rallied Wednesday with 101 to 120 
points higher, influencing liquidation of 
309 contracts, the largest volume of 
trading for one day since the close of 
the war. Livestock and dressed beef 
also underwent a drastic downward re- 
vision during the week. 

Some trading on light native cows 
was reported the latter part of last 
week on the basis of 27%c, Chicago. 


Trading early this week was about nil, 
with only one car reported the first 
three days. Offerings of several selec- 
tions were reported in a few quarters, 
but buyers were obviously aloof on the 
basis of the asking prices. By midweek 
a weak undertone developed and buyers 
indicated their intention to buy lower. 
Sellers as a whole were watching the 
commodity markets with some appre- 
hension and limited their offerings to 
only three selections, and these in 
limited quantities, all of which sold 
down. 

Offerings on native steers, branded 
steers and Texas steers were absent. 
Heavy native cows, light native cows 
and branded cows sold down Ic later in 
the week. Last trading prices on native 
steers were reduced from % to Ic, with 
mixed light and heavy natives quoted at 
23%c, nominal. Butt brands, Colorados, 
which last traded at 22 and 21%%¢c, re- 
spectively, are quoted down lic. Heavy 
and light Texas steers are down Ic, 
while ex-light Texas are quoted 
nominally at 23c. 

Two sales of heavy native cows came 
to light at about weekend, with one 
packer selling 1,400 at 20%c, basis Chi- 
cago. Another packer sold 1,200 St. 
Paul heavy native cows at 21c, Chicago 
basis. 

Branded cows sold more extensively, 
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The form bovine. 


looks divine! 
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» PIN -TITE 


REINFORCED 


SHROUD CLOTHS 





bold 







PIN-TITE Reinforced Shroud Cloths dress 
up your meats for better looks... 
PIN-TITE helps meat bleach out whiter . .. 


(Reg. U. S. Pat. Off.) 


better profits. 


mer. 


fir 
PIN-TITE pulls tight and pins tight. NO 
TEARING! 
PIN-TITE .. 


.the Shroud Cloths with the 
red stripe along the reinforced edge... 


are your best buy for best results. 
Phone, wire or mail your order . . 


. but do it today! 
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COMPANY 
Cincinnati: 14, Ohio 


















———— 


with prices down Ic from last trading 
reported. One packer sold 4,000 Janu- 
ary branded cows at 20%c, Chicago 
freight equalized. Another packer sold 
a total of 11,000 of the same descrip- 
tion, January forward salting, at 20%c, 
Chicago basis. Another sale involved 
total of 7,200 January forward branded 
cows on the same basis. Late Thursday 
another packer sold 2,700 January 
branded cows at 20%c, Chicago basis. 

Late last week one packer sold 2,000 
light native cows at 27%c, Chicago 
basis, January salting, origin St. Louis, 
1,800 Sioux City and 3,600 St. Paul light 
native cows at 27%4c, Chicago basis, and 
27%c, f.o.b. St. Paul, respectively. An- 
other packer sold total of 3,200 Omaha 
and Kansas City light native cows, 
January takeoff, at 27%c, Chicago 
basis. Car of light native cows sold at 
27c, f.o.b. Sioux City. Early this week 
another packer sold 1,800 light native 
cows, January takeoff, river points, at 
26%c, basis Chicago. 

One packer was reported to have sold 
a mixed lot of 2,500 light weight steer 
and cow hides at 26c, f.o.b. Atlanta. 

Packer bulls are quotable this week 
at 15% and 16c nominal, with brands 
one cent less, but this. quotation is 
meaningless until trading is resumed on 
a scale which is sufficient to establish 
values. 

OUTSIDE SMALL PACKER: No 
specific trading was reported in the out- 
side small packer hide market this week; 
prices quoted are strictly nominal, based 
on the position of the market about mid- 
week. Light weight hides continued in 
good call, but the heavier weight hides 
continue in a very dull position. In the 
country hide market sellers were re- 
ported resisting the lower trend in the 
packer market, but sales were absent 
to substantiate any quotation, other 
than nominal. 

PACIFIC COAST: Further reductions 
were in evidence on the Pacific Coast 
market, based on sales reported from 
several quarters. One offering of north- 
ern California cow and steer hides came 
to light at 19c, but unsold. Late last 
week approximately 4,200 southern 
California steer and cow hides sold at 
19¢ flat. Also 6,100 small packer hides 
sold on the basis of 18%%c flat, for steers 
and cows. A quantity of 5,000 to 6,000 
small packer hides, cows and steers, 
was reported having sold at 16%c flat. 
Another sale involving 6,000 west coast 
hides was reported at 17c flat, for steers 
and cows. 


CALF AND KIPSKINS: The market 
on calfskins continued unchanged, with 
a number of sales reported at steady 


| and quotable prices. One packer sold 


3,000 St. Paul heavy and light northern 


| native calfskins at 62%c, and 2,000 


river point calfskins at 50c for the 
heavyweights, and 52%c for the light- 
weights. Another packer sold 3,100 St. 
Louis calfskins at 52%c. Packer sold a 
mixed lot of 2,700 northern native calf- 
skins at 67c, northern native kipskins 
at 45c and overweights at 40c, all on the 
basis of trimmed, f.o.b. shipping points. 
Another sale involved a quantity of St. 
Paul heavy northern native calfskins at 
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624ec and 1,500 river point heavy calf- 
skins at 50c. 

A reduction of 2%c was registered 
in the kipskin market this week; how- 
ever, trading was very light, with only 
one sale reported during the current 
week. One packer sold total of 5,700 
January production northern native kip- 
skins at 37%c, with the overweights 
going at 35c, and the brands 2c less. 

SHEEPSKINS: The market on shear- 
lings was unchanged this week, with 
light trading reported. While mouton 
buyers have indicated interest, very few 
skins are available of the quality and 
kind desirable for this purpose. No. 1 
shearlings. are again quoted at $2.00@ 
$2.50 each. No. 2 shearlings at $1.75@ 
$1.80, and No. 3’s at $1.85@$1.40 each. 
According to the trade, $2.50 is obtain- 
able for good quality No. 1 shearlings. 
One packer sold a car of No. 1 shearlings 
at $2.25 each during the current week. 
Offerings on No. 2’s and No. 3’s are 
absent, while reports from _ several 
quarters indicated that better than $4.00 
was realized on the recent sales of 
Interior wool lambs. 

No change was reported in the pickled 
skin market this week, with a nominal 
market indicated from several points. 
The quoted price was reported at $10.00 
per dozen, nominal. 


N. Y. HIDE FUTURES 


MONDAY, FEBRUARY 7, 1949 


Open High Low Close 
Mar . 22.80 23.01 22.55 22.58b 
June . 21.40 21.45 20.80 20.80 
Sept 20.50b 20.80 20.07 20.07 
Dec ‘ 20.20 20.20 19.60 19.60 


Closing 60 to 90 points down; sales 195 lots 


TUESDAY, FEBRUARY 8, 1949 


Mar err 22.60 21.87 21.90 

June 20.70 20.76 19.70 20.05b 
Sept 20.00 20.04 19.00 19.25b 
Dee 19.50b 19.50 18.50 18.70b 


Closing 59 to 90 points lower; sales 260 lots 


WEDNESDAY, FEBRUARY 9. 1949 


Mar - 22.00 23.35 21.85 23.00 
June ...19.17 21.20 19.71 21.10 
Sept ....19.00b 20.45 19.20 20.35 
Dew 18.50b 18.95 18.75 19.80n 


Closing 101 to 120 points higher: sales 300 lots.* 
*Largest volume of sales for one day since close 
of war 


THURSDAY, FEBRUARY 10, 1949 


Mar 22.60b 22.80 


22.62 22.75 


June 21.05 21.21 20.60 20.75 
Sept 20.20b 20.20 19.84 20.00 
Dec 19.65b ° — 19.30b 
Closing 25 to 50 points lower: sales 79 lots 
FRIDAY. FEBRUARY 11. 1949 
Mar 22.67 22.80 22.40 22.40 
June 20. 60b 20.70 20.40 20.35b 
Sept . 19. 80b 19.60b 
Dex 19.15b 19.00b 


Closing 30 to 45 points lower; sales 53 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 5, 1949, were 9,- 
542,000 lbs.; previous week, 8,501,000 
lbs.; 
1949 to date, 43,294,000 Ilbs.; 
period 1948, 41,030,000. 

Shipments of hides from Chicago by 
rail for the week ended February 5, 
1949, were 6,299,000 Ibs.; previous week, 
6,124,000 lbs.; same week last year, 4,- 
533,000 Ibs.; 1949 to date, 31,689,000 
lbs.; same period 1948, 27,045,000. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Feb. 9, '49 Week 1948 


Nat. strs. .....2344@25 2314 @ 241, @2in 
Hvy. Tex. strs. @21 @22 @26n 
Hvy. butt 

brnd'd strs... @21n @22 @26n 


Hvy. Col. strs. @20'% @21% azn 
Ex-light Tex. 

GETS. ccccese @23n @ 23 on @284ou 
Brnd'd cows... @2, @21% @2in 
Hvy. nat. cows.20'44@21% 21%,@22% @27n 
Lt. nat. cows.. @26', @27 28% @29% 
Nat. bulls ....1544@16 1644417 @18n 
Brnd'd bulls...14%@15 154% @16 @lin 
Calfskins, Nor. @b2% @62% 65 @d0n 
Kips, Nor. nat. @37% @40n 4 @4in 
Kips, Nor. brnd @35 @37%n 37% @42@n 
Slunks, reg.... @3.50n 3.45@3.50 @3.10 
Slunks, hris.... @1.25n @1.25n @1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts 19 @23 21 @23% 24 @26n 
Brnd’d all wts.18 @22 20 @22% 23 @25n 
Nat. bulls ....12 @13 13 @134% 1 @16n 
Brnd'd bulls...11 @12 2 @i2% 14 @15n 
Calfskins .....37 @40 37 @i# 40 @45n 
Kips, nat 27 @28 27 @2s 30 @32n 
Slunks, reg @2.25 @2.25 @3.10 
Slunks, hris.... @i5 ai 1.00@1.10 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights 17 @19n 17 @20 20 @2in 
Bulls 11 @12n ll @i2 12 @13n 
Calfskins 25 @27 25 @27 30 @35n 
Kipskins 20 @22 20 @22 25 @27n 


All country hides and skins quoted on flat trim 
med basis 


SHEEPSKINS, ETC. 


kr. shearlgs..2.00@2.50 2.00@2.50 a..w 
Dry pelts . 27 @28n 27 @2s 28 @2nk& 
Horsehides . 9.50@9.75 9.50@10.00 8.75a9.50 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was $1.25 
under last Friday’s at $20.25, and the 
average price was $18.65. Provision 
prices were quoted as follows: Under 12 
pork loins, 41@42; 10/14 green skinned 
hams, 46% @47%; Boston butts, 344%@ 
35; 16/down pork shoulders, 32; 3/down 
spareribs, 31@32; 8/12 fat backs, 10n; 
regular pork trimmings, 1744@18; 18/ 
20 DS bellies, 22; 4/6 green picnics, 
30%; 8/up green picnics, 25. 

P.S. loose lard was quoted at 11.00 
and PS. lard in tierces at 12.25n. 


Cottonseed Oil 
The closing prices at New York for 
futures were: Mar. 15.24-20; May 
15.25-23; July 15.24b, 15.29ax; Sept. 
14.50b, 14.90ax; Oct. 14.65; Dec. 14.45b, 
14.70ax; Jan. 14.45n. Sales totaled 277 
lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended February 5: 


Week Previous Cor. wk. 
Feb. 5 week 1948 
Cured meats, 
pounds .«. «25,606,000 22,705,000 29,442,000 
Fresh meats, 
pounds . .80,608,000 38,092,000 33,782,000 


Lard, pounds .... 4,954,000 4,477,000 4,710,000 














LOOK TO Buildice FOR SMOOTH, 


EVEN PIPE FUSION ON EVERY COIL 


same week 1948, 8,146,000 lbs.; | 
same | 





FABRICATION 


Resistance method assures 
minimum pressure drop in coils 


You'll be amazed at continuous, 
smooth coil structure in every Buildice 
pipe coil fabrication project. Pre- 
cision workmanship using resistance 
method gives you strong perfectly 
aligned pipe coil. All coils are hy- 
drostatically and air pressure tested. 
Buildice carries a complete line of 
pipe—all sizes—in stock. Place 
your next coil order now for im- 
mediate attention and prompt de- 
livery. 


adits lin wanted 


COMPANY, 


Inc. 


2610 S. Shields Ave., Chicago 16, Ill. © Phone: CA lumet 5-1100 
Branches: Milwaukee, Minneapolis, and Philadelphia 


wae 
WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES 


1949 
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BAE Reports Heavy Livestock Losses in 
West as Result of Severe Winter Weather 


HE most severe winter weather con- 

ditions in more than 25 years have 
resulted in heavy losses and shrinkage 
of livestock in the western range coun- 
try, according to the February 1 west- 
ern livestock and range report of the 
western livestock office of the U. S. 
Bureau of Agricultural Economics. 
Storm and blizzard conditions covered 
most of the 17 state western region with 
heaviest losses of livestock occurring in 
the severe storm area of eastern Wyom- 
ing, western Nebraska, western South 
Dakota and a small section of northeast 
Colorado. Losses in other areas have not 
been heavy except in local areas. How- 
ever, later losses may be heavy if the 
weather conditions the rest of the win- 
ter are severe. 


Cattle suffered greatly from the 
storms, cold and lack of feed, and show 
the poorest February 1 condition since 
1935. Shrinkage has been heavy in most 
cases, with the lightest shrinkage oc- 
curring in the Southwest. Losses of 
calves (born in 1948) have been heavier 
than in grown cattle and some loss of 
new-born calves was reported in the 
Southwest. Cattle went into the winter 
in below average condition and the four- 
point drop in condition during January 
was the largest drop for any winter 
month in 26 years of record. The re- 
ported condition of cattle and calves on 
February 1, 1949 was 76 per cent, com- 
pared with 80 per cent a year ago and 
the 10-year (1938-47) average of 82 
per cent. 

Range sheep have been hit hard by the 
storms and severe weather conditions, 
and their condition on February 1 was 
the lowest in 26 years. The decline in 
condition during January of 6 points 
was also a record for any winter month. 
The weakened condition of ewe bands 
will reduce the lamb crop percentage in 


the north and the Texas lamb crop 
prospects are not good. Heavy feeding 
on desert ranges has greatly raised 
operating expenses. The reported con- 
dition of sheep and lambs on February 
1, 1949 was 75 per cent, compared with 
83 per cent a year ago and the 10 year 
average of 85 per cent. 

Western grazing conditions in general 
are poor, and ranges from central Kan- 
sas and central Colorado and central 
Arizona northward are snow-covered. 
In Texas, Oklahoma and New Mexico, 
old feed is reported poor. New feed 
growth in Arizona and California was 
delayed by extremely cold weather. 
Heavy supplemental feeding has con- 
tinued after an early winter start and 
many areas will face serious feed short- 
age if long feeding is required. The re- 
ported condition of range feed on Feb- 
ruary 1, 1949 was 66 per cent, compared 
with 73 per cent last month, 75 per cent 
a year ago and the 10-year average of 
79 per cent. The reported condition of 
range feed largely reflects the heavy 
snow covering and poor supply of old 
range feed and potential feed prospects. 


KINDS OF LIVESTOCK KILLED 


Dec. Nov. Dec. 
1948 1948 1947 
Per- Per- Per 
cent cent cent 
Cattle— 
BOOED cccccccccceseoes 42.5 37.7 39.0 
BEENGOED ccccccvecessrec 13.4 11.7 13.8 
Cows ...... Ccosseoeeecs 41.3 47.5 44.2 
Cows and heifers.......54.7 59.2 58.0 
Bulls and stags........ 2.8 3.1 3.0 
Canners and cutters'...18.7 22.9 23.5 
Hogs— 
BOWO cccceveccocccccce 7.6 10.8 9.2 
Barrows and gilts...... 91.8 88.9 90.4 
Stags and boars........ 6 3 4 
Sheep and lambs— 
Lambs and yrigs.......87.1 80.1 87.5 
BROOD wccccccccesccces 12.9 19.9 12.5 


‘Included in cattle classification 


SALABLE LIVESTOCK AT 
12 MARKETS IN JANUARY 
The USDA report of January re- 
ceipts at the seven leading markets: 
CATTLE 


Jan. Jan 

1949 1948 
NS i os esuiee essa ee 156,487 152,567 
PE CEO? onvcasceceess 138,345 100,170 








GND cccnscvcccsecces . 141,756 
BB. BMG. oc cccccossccce £ 72,111 
ie ME @uétaunuereerce 53,667 47,993 
GC Ge ccccevcccsscsses 181,437 108, 


He TR, PUB bi cdcccesecscs 74,251 92,565 
ME cccadcctencescens Se 890,519 
*Includes seven markets named, plus Cincinnati, 

Denver, Fort Worth, Indianapolis. and Oklahoma 

City. 





CALVES 

Chicago ... inate Gini 10,556 15,084 
Kansas City ... 6,688 9,734 
DI a cuee ss énceeenescue 3.514 5,406 
i. > ROMER. ccccee 14,280 20,021 
St. Joseph .. ° TTT Te 4,608 6.510 
Sioux City ....... < 2,487 2,123 
SS ee ... 51,698 59,501 

CE as cnctdesestneahs 135,165 173,607 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

HOGS 
0 A ee 277,910 
MORERD OM cccccsccccecce 
CD cicccccccvcccccccen 
i Ey OME cerecéccasvces 
Pe ME vidi deceeudéense 
 . Meee 
Be, Be. POU. «006 dcvcvesss 246,527 

<<. . ere : 1,648,730 1,54 7 

*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 


256,519 





SHEEP AND LAMBS 





Chicago wits 5 sheds Pauses 75,233 

Kansas City .... sone 84,558 

GEE occccsvcccssecceoe 83,390 \ 
St. Joseph .... avuuese 60,290 47,327 
Denver . os cetwene 81,647 71,614 


Geese Gly .ccccccesss 5.078 4,311 
Ba. Bt. POG. ..cccocccveses 68,010 88,262 
*Totals ae ° 592,605 601,855 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
City. 


ST. LOUIS HOGS IN JANUARY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in January were reported 
to THE NATIONAL PROVISIONER by H. L. 
Sparks & Co. as follows: 


January 
49 


19 1948 
a ees 257,231 264,012 
Highest price ......... $23.00 $28.7 
arr eee 21.00 27.00) 
BY GD odode asbeseeeuees 0.72 26.8 
Average weight, Ibs............ 233 234 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 


MONTGOMERY, ALA. * 


NASHVILLE, TENN. 

OMAHA, NEBRASKA 
SIOUX CITY, IOWA bivesTocK suy 
SIOUX FALLS, S.D. 
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K-M offers a 
well-planned and 


convenient hook-uja 


KENNETT-MURRAY 




















Order Buyer of Live Stock 
* Hi. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 | 














Steavice 
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LIVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Wednesday, 
February 9, 1949, reported by the Production & Marketing 
Administration: 


HOGS: (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS 
Good and Choice: 
120-140 Ibs...... $16.50-19.00 $18.00-19.25 $. 
140-160 It .+. 18.50-19.50 18.75-19.75 
160-180 19.25-20.00 19. 4 20.00 18.00-19.00 
180-200 Ibs...... 19.50-20.00 75-19. 8.25-19.00 18. ts. 19. 25 
19.50-20.00 19. 50- 20.00 18.75-19.00 18.50-19.00 % 
75 19.00-19.75 18.00-19.00 18.25-19.00 
.25-19 Te 4 18.50 17.50-18.50 
7 17.00-17.75 
16.75-17.50 
16.50-17.00 


$. 
17.50-18.50 








7; 
330-360 16.50-17.25  16.75-17.25 


Medium: | 
160-220 Ibs...... 17.00-19.50 18.00-19.25 18.00-18.75 16.00-18.00 .......... 
SOWS: 
Good and Choice: 


270-300 Ibs...... 16. 75 17.00 





tt 









360-400 bls 
Good: 
400-450 Ibs...... 15.50-16.00 14.50-15.00 14.75-15.00 15 | 
450-550 Ibs 14.75-15.50 14.25-14.75 14.50-15.00 15 
Medium: 
250-550 Ibs...... 13.00-16.25 14.25-16.73 14.00-15.00 14.25-14.75 
PIGS (Slaughter): 
Medium and Good: 

90-120 Ibs...... 14.00-16.75 16.50-18.75 ......... 
SLAUGHTER CATTLE, VEALERS AND CALVES: | 
STEERS, ‘Choice | 
700- 900 Ibs... 21.50-24.00 23.00-25 3.00-26.00 20.50-23.00 
900-1100 Ibs... 21.50-24.00 * 00-26.50 20.50-23.00 
1100-1300 Vbs..... 20.50-24.00 0-25.50 = 20.50-23.00 
1300-1500 Ibs..... 20.00-23.50 00-24.00 = 20.00-22.50 


STEERS, Good: 


700- 900 Ibs 19.00-21.50 20.50-2% 19.00-20.50 
900-1100 Ibs..... 18.50-21.50 20.00-23 18.50-20.50 | 
1100-1300 Ibs .. 18.50-20.50 20.00-2: 18.00-20.50 | 
1300-1500 Ibs... . 18.50-20.00 19.50-22 18.00-20.00 


STEERS, Medium 





700-1100 Ibs 17.00-18.50 17.00-20.50 16.25-18.25 17.00-19.00  16.50-18.50 
1100-1300 Ibs... 17.00-18.50 17.00-20.50 16.25-17.75 17.00-18.50 16.50-18.00 
STEERS, Common: 

700-1100 Ibs..... 16.00-17.00 16.00-17.00 15.00-16.25 15.50-17.00 15.50-16.50 
HEIFERS, Choice 

600- 800 Ibs... 21.50-23.50 21.00-23.00 20.50-23.00 19.50-21.00 

800-1000 Ibs .. 20,00-23.00 20.50-23.50 21.00-23.00 § 19.50-21.00 
HEIFERS, Good 

600- S00 Ibs... 19.00-21.00 19.50-21.00 17.50-20.00 oO 18.00-19.50 

800-1000 Ibs 18.00-20.00 19.00-21.00  17.50-20.00 oO 18.00-19.50 





HEIFERS, Medium 


nO0- 900 Ibs. . 17.00-19.00 17.00-19.50 16.00-17.50 16.00-17.75 16.00-18.00 
HEIFERS, Common 
500- 900 Ibs . 15.50-17.00  16.00-17.00 14.50-16.00 15.00-16.00 15.00-16.00 


COWS (All Weights) 





Good . . 15.50-16.00 15.00-16.00 15.00-16.25 15.50-16.00 
Medium ‘ . 15.00-15.50 14.75-15.25 14.50-15.00 15.00-15.50 
Cut. & com - 14.00-15.00 14.00-14.75 13.25-14.50 13.50-15.00 
Canners .. . 12.00-14.00 12.00-14.00 12.00-13.25 12.00-13.50 


BULLS (Yris. Excl.), All Weights 


Beef, good eees 18.50-19.50 19.00-20.50 19.50-20.50 17.00-18.50 18.00-19.50 
Sausage, good ... 19.00-20.00 21.00-22.00 20.00-21.00 = 18.50-19.50 20,00-21.50 
Sausage, medium. 18.00-19.00 19.50-21.00) 18.50-20.00 17.00-18.50 = 19.00-20.00 


Sausage, cut. & 


COM. wccccceees 16.00-18.00 16.00-19.50 16.00-18.50 14.50-17.00  17.00-19.00 
VEALERS (All Weights) 
Good & choice... 23.00-32.00 30.00-34.00 26.00-30.00 25.00-30.00 24.00-31.00 
Com. & med.. 18.00-23.00 23.00-30.00 21.00-26.00 18.00-25.00 17.00-24.00 
Cull, 75 Ibs. up 12.00-18.00 18.00-23.00 15.00-21.00 14.00-18.00 12.00-17.00 


CALVES (500 Ibs. down) 


Good & choice... 21.00-25.00 24.00-31.00 19.00-25.00 21.00-26.00 = 19.00-22.00 
Com, & med..... 17.00-21.00 17.00-24.00) 16.00-19.00 16.00-21.00 = 17.00-19.00 
GU snceesvesess 2.00-17.00  15.00-17.00 2.00-16.00  13.00-16.00  14,.00-17.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS 





Good & choice*.. 22.00-23.00 * 23.00 21.75-22.25 22 00-22 
Med. & good* 19.75-21.75 20.50-22.25 19.50-21.50 19.00-2 
Common ... 17.00-19.50 17.00-20.00) 17.00-19.25 17.25 i9 Mm) 16.00 


YRLG. WETHERS: 
Good & choice* 
Med. & good* 
EWES :? 
Good & choice* 9.50-11."0 O.500-11.50 10.50-11.00 10.50-12.00 10.00-11.00 
Com. & med. S50- O50 S00. O50 9.00-10.25 9.00-10.50 8.00- O75 
1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
lots averaging within the top half of the good and the top half of the medinm 
grades respectively 


“Quotations on shorn basis 
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Prgerted 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


BACON PAK LARD PAK 
SYLVANIA CELLOPHANE * GLASSINE 











LIVESTOCK ot fe oe cO., INC. 
427 Exchange Building * SOUTH ST. PAUL, MINNESOTA 











. ~~ Ioffe 
For Sewice aud Depeadability 


E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e@ TELEPHONE: 8-4433 
ON THE SIOUX TY MARKET SINCE 1g 








SOUTHEASTERN ORDER BUYERS 


223 EXCHANGE BUILDING 


BouRBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONE JACKSON 6492 








artitge 





THE H. H. MEYER PACKING CO. e CINCINNATI, O. 








HAM «+ BACON « LARD « SAUSAGE 








RATH MEATS 


Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef ¢ Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended February 5, 1949. 


CATTLE 

Week Cor. 

ended Prev. week, 

Feb.5 week 1948 
Chie agot ahaee 19,963 20,293 22,0381 
Kansas Cityt.. 25,309 24,870 17,829 
Omaha*t ..... 21,305 20,908 22,416 
East St. Louist 8,516 7,391 8,086 
St. ~y oe .. 9,879 11,234 7,466 
Sioux Cit .. 6,788 10, 10,584 
Wichita*t .... 5,018 3,602 2,618 
New York & 


Jersey Cityt. 7,02 6,869 7,104 
Okla. City*t... 6,068 4,316 4 





Cincinnati§ ... 7,802 4,012 5,019 
Denvert ...... 8,745 8,864 6,877 
St. Paulf...... - 12,877 16,449 
Milwaukeet . _ 2,087 2,479 4,801 
Totals ..... 142,085 138,773 136,094 
HOGS 

Chicagot ..... 47,071 41,282 35,626 
Kansas Cityt.. 9,485 10,851 9,819 
Omahat ...... 983 41,690 44,698 
East St. Louist 30. 907 22,160 23,497 
» 21,04 25 





Jersey ot. 80,455 





36,987 27,833 
Okla. Cityt.. 12/349 9,930 9,989 
Cincinnati§ . 19,439 9,816 15,287 
Denvert ...... 15,893 14,946 12,016 
St. Pawlf...... 40,076 44,961 40,454 
Milwaukeeft ... 5,282 8,535 3,346 
Totals ...... 313,943 299,867 275,897 
SHEEP 
Chicagot ..... 6,698 8,159 16,962 
ee Cityt.. 12,743 16,943 18,625 
covers 911 14,344 23,795 


Bast St, Louis} 6, 653 5,113 8,2: 








St. Joseph «eee 12,624 15,449 17,428 
Sioux Cityt.... 5,375 9,449 12,870 
Wichitat ..... 3,274 922 6,029 
New York & 

Jersey Cityt. 38,130 40,814 42,689 
Okla. Cityt.... 2,466 a 1,522 
Cincinnati§ ... 883 

., — 18,187 
St. Paulf...... 8,169 
Milwaukee? . 1,150 

Totals ...... 124,193 135,208 176, 592 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 


r. 
$Stock yards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on February 10: 


CATTLE: 
Steers, choice ........ $22.25@ 24.00 
Steers, med. & gd..... 20.00@ 22.00 


Steers, com. & med... 18,00@19.75 
Heifers, com. & med.. 17.50@20.00 
Cows, com. to gd..... 16.50@ 18.00 
Cows, com. & cut..... 12.00@16.50 
Sausage bulls, gd..... 20.50@21.50 
Sausage bulls, com. & 
Dn nis 624600006 18.00@20.00 
seuenge bulls, . 
GER & GUE. cccccccce 16.50@ 18.00 
CALVES: 
Vealers, gd. $32.00@35.00 
Com. to med 1.00@ 30.00 
4 yr 13.00@19.00 
HOGS: 
Gd. & ch., 180-225... 
Sows, gd. & ch., 





-$20.50@21.00 


400/down .......... 15.00@15.25 
SHEEP: 
SN wa daccsdecedesoous $23.00 only 


1948 CANNED POULTRY 


A record number of 146,- 
993,000 lbs. of poultry was 
canned in 1948, the BAE has 
announced. This amount com- 
pares with 87,552,000 lbs. in 
1947 and 125,197,000 lbs. in 
1946. The total for December 
1948 was 11,977,000 lbs. 
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CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 

Des Moines, Ia., February 
10.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 


Hogs, good to choice: 


160-180 Ib. ........... $16.00@ 18.75 

180-240 Ib. .......-.+- 18.00@ 19.25 

240-300 Ib. «2... eee ene 16.50@19.25 

300-360 Ib. .........+. 16.00@17.75 
Sows: 


SISO0S BW. 5.050.200: $15.75@16.50 
eee 3.25@15.50 
Receipts of hogs at Corn 

Belt markets for the week 

ended February 10 were: 


This Same day 
week last wk. 
estimated actual 
11,000 36,000 
50,000 31,000 
eee 60,000 80,000 
50,000 47,000 
. . .50,000 38,000 
.. .85,000 45,800 





LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended February 5. 


AT 20 MARKETS, 


WEEK 
ENDED: Jattle Hogs Sheep 
Feb. 5..... 233,000 498,000 172,000 
Jan. 29 ..... 212,000 470,000 187,000 
SP vicectks 219,000 456,000 242,000 
ys ME 269, 372,000 214,000 
BOMB... pncee nd 288,000 584,000 404,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
ot ESSA eee ee 408,000 
ee ORT TCE RPC T CURE PEEL Ty. 383,000 
Dt. ctive@essccwsenees wad are 377,000 
DP “Hlewececekeehsecoea skin 290,000 
EE SB écébvb0n00c< cb wccesssen 467,000 
AT 7 MARKETS, 

yBEK 
ENDED: Cattle Hogs Sheep 
a Oo eeos 170,000 356,000 116,000 
 *) Fa 149,000 344,000 123,000 
BED cxcenae 155,000 335,000 151,000 
Me ‘etvkews 198,000 248,000 151,000 
BOOS oscsese 198,000 248,000 151,000 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on February 10: 


CATTLE: 

Steers, com. & ant... @ 18. m0 
Heifers, med. ........ 
Cows, med. & gd...... 
Cows, cut. to med.... 13.5 5. 
COWS, CBB. 2. ccccccces 11.00@ 13.00 
Sausage bulls, 

ee errr 19.00@ 22.00 


CALVES: 
Vealers, med. & gd.. 
Calves, med 


.$26.00@ 30.00 
24.00 only 


HoGs: 
Good & ch., 
Sows 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 4ist 
st. New York market for 
week ended February 5: 


Cattle Calves Hogs* Sheep 
Salable ..... 394 920 195 129 
Total (inel, 
directs) ...3,710 4,384 19,665 24,405 
Previous week: 
Salable ... 579 889 143 364 
Total (inel, 
directs) .4,206 3,628 20,735 26,262 
*Including hogs at 31st street. 








PACKERS’ 


PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 


Saturday, February 5, 


1949, as re- 


ported to the National Provisioner: 


Armour, 
hogs; Wilson, 
hogs; tamed 


CHICAGO 
8,739 hogs; 
4,280 hogs; 
7,768 hogs; 


Swift, 


21,644 hogs. 
: 19,963 cattle; 1,896 calves; 
54,608 hogs; 6,698 sheep. 


Armour ... 


Cudahy ... 3,051 383 511 
BEES secs 3,339 698 2,797 
Wilson . 2,054 311 1,128 
Central ... 364 ee0 eee 
UBF. cee Lee oss con 
Others .... 9,532 14 3,810 
Totals ..23,443 1,866 9,845 
OMAHA 
Cattle & 
Calves Hogs 
Armour ..... 7,516 14,958 
Cudahy 3,700 8 ) 
Swift 5,191 
Wilson 3,504 
ER: wants e0 7 
Greater Omaha 159 
Hoffman .... 03 - 
Rothschild ... 566 cae 
Fees 109 4 
Kingan ...... 1,154 oe 
Merchants ... 43 eee 
Others ....... oe 21,023 
Totals ....22,052 56,186 
E. 8ST. LOUIS 
Cattle Calves Hoge 
Armour ... 3,204 847 
Swift ..... 4,088 1,499 
Hunter ... 1,184 ° 
. dee 
Krey ..... 
Laclede . 
Sieloff .... wets 
Others .... 327 


Shippers .. 


Totals 16,590 4,582 58,111 
8ST. JOSEPH 

Cattle Calves Hogs 

Swift . . 8,741 691 9,152 
Armour ... 2,788 203 7,450 
Others .... 3,738 140 3,772 
Totals ..10,267 1,034 20,374 
Does not include 172 cattle, 


hogs and 688 sheep bought dire« 





SIOUX CITY 

Cattle Calves Hogs 

Cudahy ... 3,204 53 11,548 

Armour ... 3,641 23 19,199 

Swift ..... 2,007 66 8,357 

Others .... 83 ose oes 

Shippers ..13,061 293 31,888 

Totals ..22,896 435 70,987 

WICHITA 

Cattle Calves Hogs 

Cudahy 2,321 248 2,289 
Guggen- 

heim... 799 
Dunn- 

Ostertag 104 awe . 
Dold . ‘ 98 bit 622 
Sunflowe 2 22 

’ f os 
BB wove 971 +e nee 
Others .... 703 as 456 
Totals .. 5.018 4 248 3.307 


Armour ... 


Wilson 


Others .... 


Totals .. 


Does 
calves, 


KANSAS CITY 
Cattle Calves Hogs 
4,025 460 1,599 











OKLAHOMA CITY 
Cattle Calves Hogs 


2,5 173 2,819 
2,329 274 1,784 
224 eee 689 


bought direct. 


CINCINNATI 

Cattle Calves Hogs 
Gall's _ 
Kabn’s . a 
Lohrey .... 634 
Meyer .... es . see 

Schlachter. 227 128 
National . 425 4 oi 
Others .... 2,540 907 12,788 
Totals .. 3,192 1,039 13,422 


Does not include 1,484 








1,909 14,757 


5,061 447 5,292 
not include 398 cattle, 
7.057 hogs and 956 





3,435 


Agar, 8,742 
Others, 


Sheep 
1,761 
1,254 
2,357 
— 


4, 529 
12,743 


Sheep 


9,454 


Sheep 
3,575 
2,967 

111 


4,093 
913 


11,6: 659 


Sheep 





16,071 
8,230 


*t. 


Sheep 





11,239 


Sheep 
3,147 


mee oe oe 
at ss 
- . 


Sheep 
281 
,220 


sheep 


Sheep 


529 


‘8 
58 


595 


cattle bought 


direct. Market shipments for the week 


were 28 cattle, 


hogs. 


184 calves and 2,087 








DENVER 
Cattle Calves Hogs Sheep 









Armour ... 1,653 69 3,005 4,556 
Swekt ..6.. 1,320 55 «45,059 1,150 
Cudahy ... 799 43 3,036 685 
Others .... 4,065 138 1,884 5,725 
Totals .. 7,837 305 12,984 12,116 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 3,955 3,373 16,591 1,362 
Bartusch.. 645 ve ~: ual 
Cudahy ... 963 1,076 1,413 
Rifkin .... 907 7 ose 
Superior .. 1,353 age oT es 
Swift .. 4,903 4,868 23,485 1,422 
Others .... 1,437 2,685 6,695 5,843 
Totals ..14,163 12,009 46,771 10,040 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,037 603 1,966 1,582 
Swift . . 1,000 449 2,077 3,365 
Blue 
Bonnet . 289 3 516 oes 
CORY ccccce 600 43 174 eee 
Rosenthal . 113 4 coe ose 
Totals .. 3,089 1,102 4,733 4,947 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Feb. 5 week 1948 
Cattle ..wscse 153,521 148,668 143,406 
Hogs .......356,680 306,489 279,068 
Sheep . .100,346 110,310 153,235 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods 











RECEIPTS 

( ae Calves Hogs Sheep 
3 3,536 
4 492 

Ss . 

9.. 1k t 
10 500 12.500 1,500 
so far...3 2,300 58,744 14,949 
Wk. ago... 1,867 60,414 12,292 
1948 3,244 41,611 17,911 
1947 4, 029 58,864 23,439 


*Including 1,032 cattle, 125 calves, 
16,108 hogs and 2,149 sheep direct to 
packers 

SHIPMENTS 
Cattle Calves Hogs Sheep 
180 «1,648 
8 1,204 
35 





389 


FEBRUARY RECEIPTS 





1949 1948 
COO 6scscevinces 63,019 
ee ee 6,469 
Hogs 113,; 100,653 
Sheep 26,066 41,798 


FEBRUARY SHIPMENTS 


1949 1948 
COGS svc ccevescse 22,450 20,551 
Hogs cosecveeses BED 10,931 
Sheep .... 11,342 10,724 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, February 10, 1949 


Week Ended Prev. 

Feb. 10 week 

Packers’ purch..... 43,014 45,584 
Shippers’ purch.... 7,159 8,582 
 EPPererr ee 50,173 54,166 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending February 3. 


Cattle Calves Hogs Sheep 
Los Angeles.. 7,000 800 1,850 100 


No. Portland..2,700 250 1,885 800 
San Francisco. .1,900 50 1,500 3,000 


The National Provisioner—February 12, 1949 





(Receiy 


wi 


STEEI 
Wee 
Wee 
Sam 

cow: 
Wee 
Wee 
Sam 

BULL 
Wee 
Wee 
Sam 
VEAL 
Wee 
We 
San 
LAMI 
We 
We 
San 
MUT" 
We 
We 
Sal 
HOG 
We 
We 
Sal 








ieep 
150 

685 
725 
116 


leep 
362 
413 


422 


040 


582 


ago 
ind 


pep 


~ A 


SSS 


© 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8S. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 














STEER AND HEIFER: Carcasses Week ending Feb. 5, 1949.. 11,300 
~ soe Week previous ........... 11,352 
Week ending Feb. 5, 1949. 15,820 Same week year ago....... 14,967 
Week previous ....... 9,778 
Same week year ago 12,468 PORK CURED AND SMOKED: 
cow: Week ending Feb. 5, 1949. .1,257,564 
’ Week previous ........... 654,063 
Week ending Feb. 5,1949.. 2,594 aaa... 1,067 462 
Week previous ........... 2,036 ' 
Same week year ago....... 3,197 LARD AND PORK FATS:+ 
BULL: Week ending Feb. 5, 1949.. 367,295 
Week ending Feb. 5, 1949. @s0 Week previous ........... 318,358 
4 5 . of 8 yeek year ago....... 58,177 
Week previous .... ° R46 Same Ce ar age —— 
Same week year ago..... : 1,101 LOCAL SLAUGHTER 
VEAL: STEERS: 
Week ending Feb. 5, 1949.. 7, esate 
aoe Week ending Feb. 5, 1949.. 702 
Same week year ago....... 9. Week previous ........... Bast 
‘ Same week year ago....... 4,881 
LAMB: 
Week ending Feb. 5, 1949.. 64,287 COWS 
Week previous ........ 35,126 Week ending Feb. 5, 1949.. 1,019 
Same week yearago....... 40,011 Week previous ........... 1,080 
MUTTON Same week year ago....... 1,680 
Week ending Feb. 5, 1949.. 3,197 BULLS: 
Week previous ...... oe 1,240 Week e eb. 5 30: 
Same week year ago....... 991 Week ——— aed _ : 302 
HOG AND PIG: Same week year ago....... 543 
Week ending Feb. 5, 1949. . 3,705 CALVES: 
Week previous ........... 2,224 Week : ding Feb. 5. 1949 7.489 
s : 4 2 ai eek ending Feb. 5, 1949.. 7,488 
ame week year ago iwocks 7,617 Week previous ; 360 
PORK CUTS: Same week year ago....... 7,402 
Week ending Feb. 5, 1949. .2,875,949 oe 
Week previous ...........1.906.059 HOGS: 
Same week year ago. Seance 2,386,891 Week ending Feb. 5, 1949.. 31,455 
, Wl GUDUEEED ccccccesscs 36,987 
BEEF cUTS Same week year ago....... 27,833 
Week ending Feb. 5, 1949.. 116,434 
Week previous ....... - 659 SHEEP: 
Same week year ago....... 59,477 Week ending Feb. 5, 1949.. 38,130 
VEAL AND CALF: Week previous ........... 40,814 
: 4 : > ane 
Week ending Feb. 5, 1949.. 3,634 prasctintagy cst a = 
Week previous ........... 1.421 Country dressed product at New 
Same week year ago....... 4,037 York totaled 6,170 veal, 40 hogs and 


62 lambs in addition to that shown 
LAMB AND MUTTON: above. Previous week: 5,792 veal, 31 
Week ending Feb. 5, 1949.. 8,799 hogs and 89 lambs. Same week 1948 


Week previous ........... 7.656 6,933 veal, 69 hogs and 117 lambs. 
Same week year ago....... 6,522 tincomplete. 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended January 29 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1050 Ib Choice Dressed Handyweights 
ES Vn wcae wen kaaen $19.54 $30.84 $30.60 $25.27 
Montreal 21.00 29.45 30.10 22.10 
Winnipeg . ° - 19.73 28.00 27.72 21.94 
Calgary . 18.68 19.37 28.45 22.00 
Edmonton 18.00 20.00 27.60 20.50 
ie MNS ccvscccscvce 18.50 eeee 27.35 19.25 
BD GO cccccsecses 19.00 25.00 27.50 neta 
Saskatoon .........+.. 18.80 24.00 27.35 20.00 
23.5 27.35 20.00 


MED cccsccccccccese 18.00 
Vancouver ........... . 


*Dominion government premiums of $2 p per > head on Guile A and $1 on BI are 
not included. 








LOU MENGES ORGANIZATION, INC. 
ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 
BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 LOUIS J. MENGES, pPersipent 
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WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended February 5, as given by the USDA: 










Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 7,024 7,489 30,455 38,130 
Baltimore, Philadelphia ............ 4,370 1,120 18,634 923 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 11,973 3,358 52,143 5,406 
GRaeNO, TE 66 ccdusccsdccocscss 2 8,153 83,430 11,904 
St. Paul-Wis. Group’ ° 28,640 103,108 6,770 
Bt. Leela Aven®...ccccsccccscccccces 4,821 72,451 ll, 
Mhewe GUY cccccccsecsescescseveves 197 40,239 9,136 
Omaha .... . . ee 1,138 47,224 21,135 
Kansas © ity bepeaes saa vee 3,087 36,172 14,487 
lowa and So. Minn. 6,854 5,978 204,958 37,204 
BGOUTMBART® ooccccsccccocscccescces 1,103 28,700 eee 
SOUTH CENTRAL WEST*. ° 4,726 50,399 23,562 
ROCKY MOUNTAIN® ....... 338 17,233 14,726 
PRES on co ceccksccscovccesseescess 8,275 30,907 27,024 
Games GeOeh seccecececceccceadscess 73,423 816,054 222,287 
Total week ago......... 200,966 70,021 871,679 242,734 
Total same posted BBG Rs ccncvacees 7 89,304 790,489 283,204 





‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Il., 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, Sacramento, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total sigughter under Federal Meat Inspec 
tion during December 1948—Cattle, 77.1; calves, 70.4; hogs, 77.1; sheep and 
lambs 83.7. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hoge 
Week ended February 4. bbceneeusandiele 932 551 15,181 
Week previous .. ‘ ; : neede -1,165 613 17,224 
Cor. week last ye Mernves eecoveevencesesvenelenee 970 13,843 
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E. G. JAMES COMPANY 
USED MACHINERY OFFERINGS 


LIN’S’ | |- 





| 
| 
| 
\ 
| 
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i ORIGINAL PHILADELPHIA SCRAPPLE Co 
; HAMS + BACON + LARD « DELICATESSEN a 
Lau 


PACKERS - PORK - BEEF ” 


— 
Sa 

















{ John J. Felin & C ~ 
\p 0 n * e in 0. RP. 
ri INCORPORATED i 
if 4142-60 Germantown Ave. wit 
: PHILADELPHIA 40, PENNA. ad 
i of 
it wal 
BUFFALO MIXER: #3 Vacuum Type, 700 Ib. cap. with 
| Heh. mauter ond starters God cond, Ureh $1000.00 THE E.. KAHN’SSONSCo. ; 
oH BUFFALO MIXER: #2 400 lb. cap with 5 h.p. motor 
iy and switch good condition. Chgo.............++- $550.00 CINCINNATI, OHIO 
4 STEDMAN: Batch Mixer. #4. 1 ton cap. will handle ‘6 ’ 
| ' 20 tons in hr., recently overhauled. Ohio......... $900.00 AMERICAN BEA U7 = 
STURTEVANT MIXER, Dry Fertilizer mixer, totally + 
ig enclosed 1 ton capacity, mixer 7 ft. dia; 4 ft. 6 in. HAMS AND BA CON 
wide with hopper, etc. Texas............ jigedices $2000.00 Straight and Mixed Cars of Beef, FO 
These are buta few of the many good USED items we have for sale . . Ap 


What are you looking for? Write for our weekly bulletins. Veal, Lamb and Provisions = 
* Offices Ke 
’ 


Bt BOSTON 9—P. G. Gray Co., 148 State Sr. ga 
§ CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 80 
3 Metzger, 10820 Park Heights Avenue = 
i” * * * DETROIT—J. H. ‘Rice, 1786 Allard, Grosse _— Woods Gr 

NEW YORK 14—Herbert Ohl, 441 W. 13th S qu 


PHILADELPHIA 23—Earl McAdams, 701 Caliowhill St. 
PITTSBURGH—Albert Toth, 229 Lavina Avenue 

R. H. Ross, Box 628, Imperial, Pa. — 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. F« 


316 South La Salle Street 
4 HA rrison 7-9062 ° Chicago 4, Ill. 
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Wilmington Provision Compan BAVE YOU ORDERED ” 
| lige Fmmge pany The MULTIPLE BINDER , 
CATTLE - HOGS - LAMBS - CALVES FOR YOUR 1949 COPIES OF F 


TOWER BRAND MEATS THE NATIONAL PROVISIONER T 


H U. 8. GOVERNMENT INSPECTION a 


26 issues 
WILMINGTON, DELAWARE Ore ee oeemertdoneeen tn he teas. Price 92.50 - 
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LASSIFIED ADVERTISING (i re ried bee nome en 
i Will Be inserted Over a Blind Box Number \ 
‘ e 

ee Minimum 20 words $4.00; jadditional or box numbers as 8 words. Headlines 75c extra. Listing CLASSIFIED ADVERTISING PAYABLE IN ADVANCE f 
each. ‘Position wanted,’’ special r ate: ts 75¢ perline. Displayed, $8.25 per inch. s 
q 30 weds $2.00, odditionel words 15¢ each. Countaddress Contract rates on request. PLEASE REMIT WITH ORDER. I 
) \ 
U 
POSITION WANTED | POSITION WANTED HELP WANTED : 
| | 
} b 
SALES MANAGER-SALESMAN MEAT PACKER recently sold out, desires connec- | WEST COAST PACKER has opening for sausage 0 
| tion with progressive firm. Will also consider _—_- production foreman, age 35-45 years. Must have b 
\ 1 i i | ing investment up to $100,000. Reference and d | broad experience in production of quality sausage } 
Be Brees ee Pan eae. we eee | tails on request. W-454, THE NATIONAL PRO. | and be qualified to properly supervise ail sausage ; 
1 recommend as one thoroughly familiar with, and VISIONER, 407 8S. Dearborn St., Chic ago 5, Ill. | coereens S80 en en oy — eee. ex- 1 
» ss | perience, former employers, family and salary ex- y 
Fees en ity aud territory, Well cducnted, | BY-PRODUCTS superintendent: Experienced in all | pected. W-391, THE NATIONAL PROVISIONER, ; 
H leasant personality. Would be a definite asset to | phases. Available immediately. Can produce results. 407 S. Dearborn St., Chicago 5, Ill - 
4 large broker or independent meat house. No cooler W-479, THE NATIONAL PROVISIONER, 407 8. | _ ! 
work, Contact Martin Packing Company, 49 Plane | Dearborn St., Chicago 5, Ill 1 SAUSAGE FOREMAN ; 
Street. Newark 2, J. __. | CHEMIST: Experienced in all manufacturing, in- | ts Be age — bos a = — ——p ‘ 
| eluding fat 1 by- lucts. Available i ~di- pLe © ment. ere r amie ; 
General Manager or Plant Superintendent ately. W 4180, THE PATIONAL ‘PROVISIONER. with southern trade. Contact R & S Packing Co., d 
! Have handled large, medium and small plants with | 407 8. Dearborn St., Chicago 5, Ill | Raleigh, N.C 
H good results. 20 years with major firm, practical | = WANTED: Experience ifie ve 

I and familiar with all plant operations including 25 years’ copentense, yor ad buying, asiting. plant com voy Exper poy) ee oe Iilinow. 

uy sausage, canning, ee, curing and rendering. | managing. Excellent references. Available in 30 handling shop materials and animals. Give lete ‘ 
Excellent references. W-475, THE NATIONAL | days. W-481, THE NATIONAL PROVISIONER, | information in first letter. W481, THE NATION AL | 
i PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. | 407 8. Dearborn St., Chicago 5, Ill. | PROVISIONER, 407 S. Dearborn St., Chicago 5 ‘ 
H MANAGER: Sales supervisor and sausage maker SAUSAGE FOREMAN: 20 years’ experience in = 
t with 15 years’ experience all phases plant opera- large and small plants. Will go anywhere. Can | FOREMAN hog killing and cutting, experienced 
tions. Assistant manager of large branch house for superintend small or medium plant. W-482, THE with all pork processing phases. Must know yields 
2 years. Traveled as sausage specialty salesman. 5 NATIONAL PROVISIONER, 407 S. Dearborn St., and costs. Large western Pennsylvania packer. W 

i years’ experience in retail field in grocery stores Chicago 5, Il. |} 485, THE NATIONAL PROVISIONER, 407 S. Dear 

i } and restaurants. 37 years of age, married and prop- = born St., C hie cago 5, 1. | 

erty owner. Interested in something with a future. SALESMAN: Desires connections having boneless axreae . a. Gen - 

f Will go anywhere. W-476, THE NATIONAL PRO. bull and cow meat also cuts for New York market. = ERINTENDENT: Small manufacturing plant ‘ 
VISIONER, 407 S. Dearborn St.. Chicago 5, Tl. W-483, THE NATIONAL PROVISIONER, 407 s. | located Brooklyn. Must be thoroughly experienced | 

4 Dearborn St., Chicago 5. Ill supervision of a — smoked meats and sau- 
GENERAL or SALES manager: 15 years’ experi- te : “ sage products. W-470, THE NATIONAL eg’. 

y =. smangement, gales, knowledge of livestock BEEF sausage maker. Long experience, all around | SIONER, 740 Lexington Ave., New York 22 Y. 

t NATIONAL. Rov tt a fe rene es. W-477, THE in manufacturing. Prefer small plant in south or | CHOPPER MAN wanted. Must be experienced and 

H Chicago 5 L ( t, 407 S. Dearborn St., southwest. W-478, THE NATIONAL PROVI- | have knowledge of complete operation. Sam Harris 





SIONER, 740 Lexington Ave.. New York 22, N. Y. 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





Complete Laundry For Sale 


CONSISTING OF 
AMERICAN NEPTUNE washer, 
tumbler size 48x72 
Laundry Machine Co. 


2-pocket monnel 


manufactured by American 


TROY drying tumbler size 30x42, monnel bowl, 
manufactured by Troy Laundry Machine Co. 


TROY centrifugal extractor size 24” speed 1300 
RPM. manufactured by Troy Laundry Machine Co. 


This equipment is in excellent condition. Complete 
with 20 HP Westinghouse motors, drives, fans, pul- 
leys and motors. 


Offered subject to prior sale, 
warehouse. 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashiand Ave., Chicago &, lili. 


CHesapeake 3-5300 
Single items or complete plants bought and sold. 


Meat Packers—Attention 

FOR SALE: 2-Anco 3261 Grease Pumps, M. D.; 
Anco Continuous Screw Crackling Press, tk 
one year; 1-Enterprise #166 Meat Grinder, belt 
driven: 1-Cast Iron 2000 gallon jacketed agitated 
Kettle; 12-Stainless jacketed Kettles, 30, 40, 60, 80 
gallon: 30-Aluminum jacketed Kettles, 20, 40, 60, 
80, 100 gallon: Used and rebuilt Anderson Expellers 

RB, Duo and Super Duo; 1-Cleveland Meat 
Grinder, type 7E-B, 15 HP Motor. Send us your in- 


iries. 
paar WHAT HAVE YOU FOR SALE? | 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Rew, New York City. N. Y. 


for $1,050.00 FOB our 








For sale, one 5x9 Boss dry rendering cooker, 25 HP 
Master gear head motor, new end bearings, new 
paddles, needs new shaft and inner shell. $1,750 
where is; as is. North Platte Rendering Co., North 
Platte, Nebraska. 


ANDERSON EXPELLERS 
All models. Rebuilt. guaranteed. or AS IS. Pittock 
and Associntes. Morlan. Pennsylvania. 
FOR SALE: 








One completely reconditioned hasher 
and washer, small capac uty will handle pecks and 
paunches. Price $1,500.00. FS-486, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Il 





HELP WANTED 


| 








RENDERING PLANT 


In operation. At present time processing 2 cooks 
free deadstock per day. Built new 1% years ago. 
All equipment installed new, including two 1949 
14% ton trucks with steel bodies and winches. Terri- 
tory has been well advertised with no close compe- 
tition. Located on 7 acres ground with plenty water. 
Write or call J. C. Banfield, Box 354, Selma, Ala- 
bama. 

BEEF KILLING PLANT 

Government inspected, 750 head per week, com- 
pletely Sees 14 acres land, plenty holding pens, 
RR siding ation in midwest cattle country. Now 
operating. To settle estate. FS-449, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Il. 
FOR SALE: Modern sausage factory in south. Have 
beef and hog killing equipment, dry rendering, good 
coolers and modern smoke houses. This is a pre- 
war business and is well located. Owner's health 
compels selling. Complete details will be furnished 
to financially responsible persons. FS-472, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il 











Self-service food market. Volume for 1948 
$182,000, groceries $70,000 and produce $12,000 
Near Washington, D.C. in northern Virginia city 
with large drawing from 15 mile radius. Situated 
on main street of city with parking lot. Market in 
good section to merchandise as present owners have 
done. All cash business, no delivery or credit. Store 
hours 8 to 7 Mondays through Thursday. 8 to 8 Fri- 
day and Saturday. Closed Sundays and holidays 
Lease arranged to suit purchasers. Equipment in 
new condition. $20,000 cash needed to handle. Write 
Box FS-487, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 

SMALL modern meat plant for sale or lease. Can 
be used for frozen products or sausage. Have prac 
tically all new sausage equipment and plans to 
build small kill room. Located in Los Angeles, 
Calif. Main cooler 30’x32’, sharp freezer 15’x15’, 
holding freezer 15’'x15’. Small cooler 16’x18’. Write 
Box FS-490, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, II. 

FOR SALE: Meat packinghouse located in South 
California 75 miles from Los Angeles. Favilities for 
rendering fat. Pens hold 200 head. 20 acres of land 
Priced to sell. Write B.G., 521 West Graham Ave., 
Elsinore, Calif 
FOR SALE: Small packing plant in western Mis 
souri. Well located. Capacity 450 hogs, 150 cattle 
per week. Equipped. A new building. This plant 
will make someone plenty of money. FS-488, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill 

MODERN SMALL packinghouse close to Philadel- 
phia and New York. Suitable federal inspection 
R.R. siding, capacity 300 cattle and calves. Liberal 
terms. FS-489, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 
MODERN PLANT for meat packing, curing and 
sausage making for sale. Plant located in Tampa, 





Meats 

















Florida. Established business, wonderful location. 
Bargain. Illness necessitates sale. 1207 Crenshaw 


St., Tampa, Florida. 





General Manager Wanted 


For old established independent medium sized beef 
packing company. Salary around $10,000 more or 
less per annum, depending on ability and experi- 
ence. Unusual opportunity for advancement. State 
full particulars, experience, age, etc. Answers 
strictly confidential. W-465, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 


WANTED: Representative in New England to sell 
full line sausage products. All kinds smoked meats 
and processed meat products—to jobbing trade. We 
have large new processing plant. Can manufacture 
on a volume basis. Centrally located. W-467, THE 
NATIONAL PROV ISIONER, 740 Lexington Ave., 
New York 22, N. ¥. 

BEEF SPL ITTER wanted for mid-western packing 
plant. State age and experience. W-471, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
eago 5, Ml. 

FOREMAN: Sliced bacon, sausage packing and 
smoked meats foreman wanted for medium size 
midwestern packing plant. State experience and 
age. W-469, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, IL. 


PLANT WANTED 


Young experienced active man wants to buy well 
established RENDERING PLANT in growing dis- 
trict—east, southeast, south, from elderly owner 
desiring to retire. W-491, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill 


PLANTS FOR SALE 


New modern slaughterhouse located in central Cali 
fornia, operating at full capacity. Two bed killing 
floor built in 1947. Holding and chill rooms 450 beef 
carcass capacity. 40 acres of land, 30 acres Ladino 
clover, 4 dwellings, priced right. Fresno Meat Pack- 
ing Co.. Rt. 6, Box 560, Fresno, California. 
































FOR SALE: Modern building fully equipped for sau 
sage factory, coolers, curing cellar, automatic gas 
heat, 10,000 sq.ft. Central New York. Railroad sid 
ing. FS-473, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 
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BUSINESS OPPORTUNITIES 
HORSE MEAT 


Wanted: Dependable supply of horse meat, either 
boned or carcass. Willing to contract long term 
W-474, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 


CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St.. New York 13, N. ¥ 
Phone Worth. 2-3684-5-6 
Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 

sheep and hogs. Postpaid $1. 
M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22. Calif 


HOG + CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Sotant and o. list below some of their cur- 


ren offerings, for sale, 
available for t+ 5 shipment w niess otherwise 
stated, at may geome F.0.B. ‘shipping points, 
subject to prior sa 


Write for Our Weekly Bulletins. 





Sausage and Smokehouse 





FLAKE ICERS: (4) York model 

DER 10, 1 ton cap. per day, com- 

pletely self-contained, excel. cond., 

2 yrs. old, special price, each... $1000.00 
8716—SNOW MACHINE: Vilter, 1 ton, % 

HP motor, 3 HP Compressor, exceh 

OE. on 0268 ceawereteusebekes Bids requested 
8700—SKINNER: Townsend, model 27, 

used 2 weeks, LIK av tceceestns $ 750.00 





8604—SKINNE +L. , model 27, 
complete with 3 HP motor oe 
7929-8 TUF FER: Keebler-Mec hanical, 
2002, recond. & guar., new piston.. 
STUFFERS: (2) Boss & Globe, }00Z, 
latest style, excel. cond., each. 
SILENT CUTTER hu, Boss, 1752 
cap., 15 HP neren, 3 sets knives, re- 
cond. & gua Wrriyr ee 
SILENT C C TTER: Buffalo 43- A, 
2502 cap., 25 HP motor, recond. & 
guar 
MIXERS 


600.00 
695.00 


950.00 


S603 


7958 


800.00 





. . ° . 9° .. 1300.00 
(2) 23 Buffalo, 7002 cap., 
no motor, recond. & guar., each.... 
7931—MIXER: Champion, 550%, 5 HP U.S. 
Uniclose motor, excel. cond., guar. . 
8713—-MIXER: Boss 220, 700% cap.... 
8258—-SMOKEHOUSE: Carrier, 2 compart- 
ment air conditioned, 10’x13’x®’, std. 
elec. equip. powers regulators 
SMOKESTICK WASHER 
460, excel. cond. 
7956—PROCESSING CABINET & 
STERILIZER: Anco, 
motor driven pump, 
like-new 


Rendiadinn 4 and ae 
SHREDDER: like-NEW, Boss 23705, 
size 30, left hand, std. drip proof 
motor, V-belt drive, Korfund Vibro 
Insulators 
8667—HOG: 215 € RD, 

7 HP motor, 

aoe ere . sthones 
7057. HOG: 235 Diamond, little used, ex 
tra knives, 40 HP motor required 
COOKER: Dry Rendering, Boss, 3x6, 


600.00 


750.00 
650.00 


. 8000.00 
A ni co 

450.00 
CAGE 
A with 
25 al. per min., 
350.00 


SONU 


000 .$2500.00 
M&M, ‘right hand, 

compensator, excel 

2850.00 


1650.00 
R6SO 


5 HP motor, good cond 1500.00 
S592—COOKER: NEW, Jordan, 4x10, 20 

HP motor & starter. . ‘ 4000.00 
8690--LARD COOLER Buffalo, " jacketed, 

agitator & scraper bars, 2 HP motor, 

40” dia. x 42” deep........ 375.00 

Miscellaneous 

8717--KETTLE: NEW, never used Parker, 


steam jacketed, stainless steel, De- 
Luxe Model KSH-7, 14” dia, 12” 
depth, 2” draw-off ‘cock. 
HOG HOIST: Boss Jr 
2 HP motor, flat belt 
sticking rail 
8284—-BEEF HOIST 
SED . oeconsses o9n00bne shasne es ee 
HOG GAMBRELING TABLE: Boss 
68, 8’, 30° wide wood platforms, 
rght. hand discharge drop off chute. 
6907—CARTON CLOSER: Peters, right 
hand, folds 4% lard cartons, adj. for 
closing 22 cartons, excel. cond... 
TRIPE WASHER: Dupps, 36’x37” 
eyl. gear head motor driven : 
7975—BAND SAW: Do-All, meat, bone, 
fish, model M.S. 15, 2 HP motor, 16” 
wheel dia., 4 extra blades, used pred 
few times as 
SCALE: 
970, 182 cap., with Seis caduceosas 
7964—ELEVATOR: Barret Cravens, port- 
able, automatic, 500% cap., % HP 
7962—ICE CRUSHER: Boss, hand oper- 
12” a EE eee 
7939 BRINE RCULATING REFRIG- 
ERATION. UNIT: Buffalo, ammonia 
type, 32434, Type _—. complete 
with motors, 62,400 BTU, or 5.2 tons 


$ 325.00 
18” ‘Jerkless, 
drive, hog 
oneeeseses 750.00 
Boss 2385, 
350.00 


8256 
200.00 


1150.00 
7974 


450.00 


550.00 


7H02 
175.00 


425.00 


50.00 





OGRE, s00ssdnesdebahohanine pasee<ss 700.00 
S701 ‘AMMONT A COMPRESSOR: York 16 
x18, 2 cyl, 375 HP syn. motor & 
starting equip. . 9700.00 


Telephone, Wire or Write if interested in an 

of the items above, or in any other equipmen 

a ae of curplas ond idle equipment are 
sol 


BARLIANT AND COMPANY 


BE com sem 


7070 N. CLARK ST. + CHICAGO 26,01, * SHeldrake 3-3312 


SPECIALISTS 
and New Packing 
Equ nt and Supplies 


n Used, Rebuilt 
Machinery 








—_—— 
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THE PROBLEM: Needed 
Temelelemy-\-1al-|maa-li-t; 


THE ANSWER: General 
|Top am olislololih ae olaclslila-te) 


them in 3 of their plants .. 





More than 25 years of experience in 
meeting America’s shipping problems! 


The 3 best-situated General Box plants 
cooperated in rushing the production and 
delivery of this order. Another example of 
how General Box Company combines its 
broad and flexible facilities to meet the 


emergency requirements of its customers. 


Whether you need 1,000 or 100,000 con- 
tainers, you-can be sure of quick, efficient 
service. You can also be sure of a light- 
weight, compact, extra-strong container 


that is designed to meet your specific needs. 





GENERAL WIREBOUNDS 
Meat packers were among the 
first to realize the savings to 
be gained through the use of 
Wirebounds... and General 
Box Company has been serv- 
ing this industry for many 
years. For the quicker and 
more economical packing of 
your meat products, check 
with us today on General 
Wirebounds. 


General BOX COMPANY 


kkk KKS -.. engineered 


shipping containers 
GENERAL OFFICES: 538 N. Dearborn St., Chicago 10. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, 
Detroit, East St. Louis, Kansas City, Louisville, Milwaukee, 
New Orleans, Sheboygan, Winchendon, Natchez. 
Continental Box Company, Inc.: Houston, Dallas. 
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Specialty Manufacturers Sales Co................cceeeees--19 
CORMAN, GMB. 0 60stss dectecees miitigtniinabicin wate ite denne 
Standard Conveyor Co........... Si akataGnhabaeehdeednemae 
Stange, Wm. J., Company............. tabenneleasweas .oenae 
Stedman’s Foundry & Machine Works.. iia os divide ae 
Superior Packing Company................... ETAT EES 
Sutherland Paper Company................ ......Third Cover 
Bwhkt B Compaay. ...ccccccccccccccsces Fourth Cover 
Transparent Package Company............... “a ..24 
United Board & Carton Company is ante acicetenee 
Vibbert and Sons...... , + puaiGeese — 
Wayne Pump Company, The... ............. sdaks 25 
Wilmington Provision Co penta bananas inaSeoaden ..48 
Zonolite Company, The.................. in shupaonmaend 37 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—February 12, 1949 
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INSTANTLY RECOGNIZED BUYING SYMBOLS are fundamental 


for steady repeat business. It is easier, of course, with a brand that can readily 


be dramatized. But most brand names do not have that quality. Recognition 
factors of design and color must be developed by the skilled packaging artist. Sutherland 
welcomes such problems, and can call on 32 years of meat products experience in 


planning distinctive packages for you. We'd like to present our recommendations 


for your new packages. Write today. 
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Merchandise your sausage in 
"nackages to fit family needs— 


using SMIPTS SELECTED BEEE ROUNDS 
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#4 


Files one of the biggest, brightest— and newest 
ideas to hit the sausage industry! 

In rings—in links of varying lengths, cellophane- | 
wrapped two, three or more to the package—and each 
package price-tagged for quick sales. Live-alones, small 
families, large families—there’s a package to meet the 
needs of each. 

But be sure you use Swift’s Selected Beef Rounds. They 
enhance the appearance of the package...add eye-appeal 
essential to profitable merchandising. 

Reasonable in cost— perfect for perfect sausage opera- dnece ciniein mime ctimnen ttn tn 
tions. Each casing is processed and minutely inspected packaged Bologna, illustrated. Also for 
by experts. Each casing is calibrated with precision, pre- Cooked Salami, Blood & Tongue, Braun- 
tested by pressure to speed production. They help you ee rey ey Se 
produce sausage with maximum eye-filling appeal — and 
that quality look. 

Order Swift’s Selected Beef Rounds—finer natural cas- 
ings—from your Swift salesman now. 


SWIFT'S SELECTED BEEF BUNG CAPS —for Cooked 
Salami, Bologna (illustrated), Veal Sausage, 
Capocollo, Minced Specialty, New England 
Specialty, etc. 





